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Englifh  Houfekeeper, 

FOR  THE  USE  AND  EASEkOF 

Ladies,  Houfekeepers,  Cooks,  &c. 

WRITTEN  PURELY  FROM  PRACTICE, 


AND  DEDICATED  TO  THE 

HON.  LADY  ELIZABETH  WARBURTON, 

Whom  the  Author  lately  ferved  as  Houfekeeper : 

Confiding  of  near  Nine  Hundred  Original  Receipts,  moft  of  which 
never  appeared  in  print. 


PART  I.  Lemon  Pickle,  Browning 
for  all  Sorts  of  made  Difhes,  Soups, 
Fifh,  Plain  Meat,  Game,  Made 
Diflies  both  hot  and  cold,  Pyes, 
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PART  IT.  All  Kinds  of  Confec- 
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with  Directions  to  fet  out  a Table 
in  the  moft  elegant  Manner,  and 
in  the  modem  Tafte ; Floating 
Jflands,  Fifti-ponds,  Tranfparent 
Puddings,  Trifles,  Whips,  &c. 


PART  III.  Pickling,  Potting 
and  Collaring,  Wines,  Vine- 
gars, Catfups,  Diftilling,  with 
two  moft  valuable  Receipts, 
one  for  refining  Malt  Liquors, 
. the  other  for  curing  Acid  Wines, 
— to  which  are  Ttonv  frji  added, 

A few  FAMILY  RECEIPTS 
for  the  Cure  of  Ague,  Con- 
fumption,  Afthma,  and  fome 
other  Complaints- — and  a cor- 
rect Lift  of  every  Thing  in 
Seafon  for  every  Month  in  the 
Year. 
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WITH  AN  ENGRAVED  HEAD  OF  THE  AUTHOR; 
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BY  ELIZABETH  RAFFALD. 


LON  DO N : 

PRINTED  FOR  R.  BALDWIN,  NO.  47,  IN  PATER-NOSTER  ROW. 


M DCC  XCIX. 


TO  THE  HONOURABLE 

LADY  ELIZABETH  WARBURTON. 


PERMIT  me,  honoured  madam,  to 
lay  before  you  a work,  for  which 
I am  ambitious  of  obtainingyour  Lady- 
fhip’s  approbation,  as  much  as  to  oblige 
a great  number  of  my  friends,  who  are- 
well  acquainted  with  the  praftice  I have 
had  in  the  Art  of  Cookery,  ever  fince  I 
left  your  Ladyfhip’s  family,  and  have 
often  folicited  me  to  publifh.  for  the 
inftru£lion  of  their  houfekeepers. 

As  I flatter  myfelf  I had  the  happinefs 
of  given  fatisfa£iion,  during  my  fervice, 
Madam,  in  your  family,  it  would  be  a 
frill  greater  encouragement,  Ihould  my 
endeavours  for  the  fervice  of  my  fex  be 
honoured  with’the  favourable  opinion 
of  fo  good  a judge  of  propriety  and 
elegance  as  your  Ladylhip. 

I am  not  vain  enough  to  propofe 
adding  any  thing  to  the  Experienced 
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DEDICATION. 

Houfekeeper,  but  hope  thefe  receipts 
(written  purely  from  practice)  may  be 
of  ufe  to  young  perfons  who  are  willing 
to  improve  themfelves. 

I rely  on  your  Ladyfhip’s  candour, 
and  whatever  Ladies  favour  this  book 
with  reading  it,  to  excufe  the  plainnefs 
of  the  ftyle;  as,  in  compliance  with  the 
defire  of  my  friends,  I have  fludied  to 
exprefs  myielf  fo  as  to  be  underllood 
by  the  meaneft  capacity,  and  think  my- 
felf  happy  in  being  allowed  the  honour 
of  fubfcribing, 

MADAM, 

Your  Ladyfhip’s 
Moft  dutiful, 

Moll  obedient, 

And  moft  humble  Servant, 

ELIZABETH  RAFFALD. 


Preface  to  the  Fir  ft  Edition. 

XT7HEN  I reflect  upon  the  number  of 
” books  already  in  print  upon  this  fubjeCt, 
and  with  what  contempt  they  are  read,  I cannot 
but  be  apprehenfive  that  this  may  meet  the  fame 
fate  from  fome,  who  will  cenfure  before  they 
either  fee  it  or  try  its  value. 

Therefore  the  only  favour  I have  to  beg  of 
the  Publick  is,  not  to  cenfure  my  work  before 
they  have  made  trial  of  fome  one  receipt,  which 
I am  perfuaded,  if  carefully  followed,  will  an- 
fwer  their  expectations ; as  I can  faithfully  af- 
fure  my  friends,  |hat  they  are  truly  written  from 
my  own  experience,  and  not  borrowed  from 
any  other  author,  nor  gloffed  over  with  hard 
names  or  words  of  high  ftyle,  but  written  in  - 
my  own  plain  language,  and  every  flieet  carefully 
perufed  as  it  came  from  the  prefs,  having  an  op- 
portunity of  having  it  printed  by  a neighbour, 
whom  I can  rely  on  doing  it  the  ftriCteft  juftice, 
without  the  leaf:  alteration. 

The  whole  work  being  now  completed  to 
my  wifhes,  I think  it  my  duty  to  render  my 
moft  iincere  and  grateful  thanks  to  my  njoft 
noble  and  worthy  friends,  who  have  already 
ihown  their  good  opinion  of  my  endeavours  to 
ferve  my  fex,  by  railing  me  fo  large  a fubfcription 
which  far  exceeds  my  expectations.  I have 
not  only  been  honoured  by  having  above  eight 
hundred  of  their  names  inferted  in  my  fubfcrip- 
tion, but  alio  have  had  all  their  interefts  in  this 
laborious  undertaking,  which  1 have  at  laft  ar- 
rived to  the  happinefs  of  compleating,  though 

at 


at  the  expence  of  my  health,  by  being  too 
ftudious,  and  giving  too  clofe  application. 

The  only  anxious  with  I have  left  is,  that  my 
worthy  friends  may  find  it  ufeful  in  their  families, 
and  be  an  inftruCtor  to  the  young  .and  ignorant, 
as  it  has  been  my  chiefeft  care  to  write  in  as 
plain  a ftyle  as  ppflible,  fo  as  to  be  underftood 
by  the  weakeft  capacity. 

I am  not  afraid  of  being  called  extravagant, 
if  my  reader  does  not  think  that  I have  erred  on 
the  frugal  hand. 

I have  made  it  my  ftudy  to  pleafe  both  the  eye 
and  the  palate,  without  ufing  pernicious  things 
for  the  fake  of  beauty. 

And  though  I have  given  fome  of  my  di£he&n 
French  names  as  they  are  only  known  by  thofe 
names,  yet  they  will  not  be  found  very  expenfive, 
nor  add  compofitions  but  as  plain  as  the  nature 
of  the  difh  will  admit  of. 

The  receipts  for  the  confectionary  are  fuch 
as  I daily  fell  in  my  own  fhop,  which  any  Lady 
may  examine  at  pleafure  ; as  I ft  ill  continue  my 
beft  endeavours  to  give  fatisfaClion  to  all  who 
are  pleated  to  favour  me  with  their  cuftom. 

It  may  be  necefiary  to  inform  my  readers, 
that  I have  lpent  fifteen  years  in  great  and 
worthy  families,  in  the  capacity  of  a-  houfe- 
keeper,  and  had  an  opportunity  of  travelling 
with  them ; but  finding  the  common  fervants 
generally  fo  ignorant  in  dreffing  meat,  and  a 
good  cook  fo  hard  to  be  met  with,  put  me  upon 
ftudying  the  art  of  cookery,  more  than  perhaps 
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I otherwife  would  have  done  : always  endeavour- 
ing to  join  oeconomy  with  neatnefs  and  elegance 
being  fenlible  what  valuable  qualifications  thefe 
are  in  a houfekeeper  or  cook  ; for  of  what  life 
is  their  fkill,  if  they  put  their  matter  or  lady 
to  an  immoderate  expence  in  drefiing  a dinner 
for  a fmall  company,  when  at  the  fame  time  a 
prudent  manager  would  have  drefled  twice  the 
number  of  difhes  for  a much  greater  company, 
at  half  the  coft. 

I have  given  no  directions  for  cullis,  as  I have 
found  by  experience,  that  lemon  pickle  and 
browning  anfwer  both  for  beauty  and  tafte  (at 
a trifling  expence)  better  than  cullis,  which  is 
extravagant  : for  had  I known  the  ufe  and  value 
of  thofe  two  receipts  when  I firft  took  upon  me 
the  part  and  duty  of  a houfekeeper,  it  would 
have  fayed  me  a great  deal  of  trouble  in  making 
gravy,  and  thofe  I ferved  a deal  of  expence. 

The  number  of  receipts  in  this  book  are  not 
fo  numerous  as  in  fome  others,  but  they  are 
what  will  be  found  ufeful  and  fufficient  for  any 
gentleman’s  family — -neither  have  I meddled 
with  phyfical  receipts,  leaving  them  to  the 
phyfician’s  fuperior  judgment,  whofe  proper 
province  they  are. 


Defcription 


Description  of  the  PLATE . 

THE  Plate  is  the  defign  of  three  (love-fires  for  the  kitchen 
that  will  burn  coals  or  embers  inflead  of  charcoal 
{which  I always  found  expenfive,  as  well  as  pernicious  to  the 
cooks)  and-  will  carry  off  the  fmoke  of  the  coals  and  (learn, 
and  fmell  of  the  pots  and  (lew  pans  ; the  coals  are  burnt  in  cad 
ironjjots,  flat  at  the  bottom,  with  bars. 

A A,  Fronts  of  the  (love. 

BB,  Top  of  the  (love,  which  is  covered  all  over  with  cad 
iron . 

CC,  Stove-pots,  in  which  the  fire  is  made. 

D»  The  form  of  the  pot,  with  two  vents  caff  in  them  fix 
inches  deep  at  the  top,  and  three  wide,  as  exprdfed  at  HH  in 
the  pot,  and  to  let  the  fmoke  through  at  HH  in  the  dues. 

EE,  Carried  from  there  through  the  back  wall  to  the  kitchen 
chimney,  asexprelfed  in  the  lower  plan. 

FF,  Back  wall. 

G,  The  chimney  bread,  betwixt  which  and  the  back  wall 
the  (learn  rifes,  and  goes  off  into  the  kitchen  chimney  by  a vent 
jmade  into  it. 

HH,  Vents  in  the  pot. 

II,  Draughts  for  the  fire,  and  to  receive  the  afhes. 

Thefcale  will  give  the  dimpnfiqns. 
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THE  EXPERIENCED 


Englifli  Houfe-Keeper. 


CHAP.  I. 


Obfer  vat  ions  on  Soups. 


HEN  you  make  any  kind  of  foups,*v 
particularly  portable,  vermicelli,  or 
brown  gravy  loop,  or  any  other  that 


has  roots  or  herbs  in,  always  obferve  to  lay 
your  meat  in  the  bottom  of  your  pan  with 
a good  lump  of  butter  ; cut  the  herbs  and 
roots  fmrll,  lay  them  over  your  meat,  cover 
it  clofe,  let  it  over  a very  flow  fire,  it  will 
draw  all  the  virtue  out  of  the  roots  or  herbs, 
and  turn  it  to  a good  gravy,  and  give  the 
foup  a very  different  flavour  from  putting  wa- 
ter in  at  the  firfl  : when  your  gravy  is  ai- 

med: dried  up  fill  your  pan  with  water,  when  it 
begins  to  boil  take  off  the  fat,  and  follow  the 
diredions  of  your  receipt  for  what  fort  of  foup 
you  are  making  : when  you  make  old  peas 

foup  take  foft  water,  for  green  peas  hard  is 
the  bed,  it  keeps  the  peas  a better  colour : 
when  you  make  any  white  loup  don’t  put  in 
cream  till  you  take  it  off  the  lire  : always 
difh  up  your  foups  the  lad:  thing  * if  it  be  a 
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gravy  foup  it  will  fkin  over  if  you  let  it  ftand  ; 
if  it  be  a peas  foup  it  often  fettles,  and  at  the  top 
looks  thin, 

/ .T’  V , - * 7 

To  make  Portable  Soup  for  Travellers'* 

TAKE  three  large  legs  of  veal,  and  one  of 
beef,  the  lean  part  of  half  a ham,  cut  them  in 
fmall  pieces,  put  a quarter  of  a pound  of  but- 
ter at  the  bottom  of  a large  caldron,  then  lay 
in  the  meat  and  bones,  with  four  ounces  of 
anchovies,  two  ounces  of  mace,  cut  off  the 
green  leaves  of  five  or  fix  heads  of  celery,  wafli 
the  heads  quite  clean,  cut  them  fmall,  put  them 
in  with  three  large  carrots  cut  thin,  cover  the 
caldron  clofe,  and  fet  it  over  a moderate  fire ; 
when  you  find  the  gravy  begins  to  draw',  keep 
taking  it  up  till  you  have  got  it  all  out,  then 
put  water  in  to  cover  the  meat,  fet  it  on  the  fire 
again  and  let  it  boil  llowly  for  four  hours, 
then  ftrain  it  through  a hair  fieve  into  a clean 
pan,  and  let  it  boil  three  parts  away,  then  ftrain 
the  gravy  that  you  drew  from  the  meat  into 
the  pan,  let  it  boil  gently  (and  keep  fcumming 
the  fat  off  very  clean  as  it  rifes)  till  it  looks 
thick  like  glue ; you  muft  take  great  care  when 
it  is  near  enough  that  it  don’t  burn  ; put  in 
Chyan  pepper  to  your  tafte,  then  pour  it  on 
flat  earthen  difhes,  a quarter  of  an  inch  thick, 
and  let  it  ftand  to  the  next  day,  and  cut  it  out 
with  round  tins  a little  larger  than  a crown 
piece ; lay  the  cakes  on  difhes,  and  fet  them  in 
the  fun  to  dry ; this  foup  will  anfwer  beft  to  be 
made  in  frofty  weather  ; when  the  cakes  are  dry 
put  them  in  a tin  box  with  writing  paper  be- 
twixt 
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twixt  every  cake,  and  keep  them  in  a dry  place  ; 
this  is  a very  ufeful  foup  to  be  kept  in  gentle- 
men's families,  for  by  pouring  a pint  of  boil- 
ing water  on  one  cake  and  a little  fait,  it  will 
make  a good  bafon  of  broth,  A little  boiling 
water  poured  on  it  will  make  gravy  for  a 
turkey  or  fowls,  the  longer  it  is  kept  the  bet- 
ter.—AT.  B.  Be  careful  to  keep  turning  the 
cakes  as  they  dry. 

To  make  a Transparent  Soup. 

TAKE  a leg  of  veal,  and  cut  off  the  meat 
as  thin  as  you  can  ; when  you  have  cut  off  all 
the  meat  clean  from  the  bone,  break  the  bone 
infmall  pieces,  put  the  meat  in  a large  jug,  and 
the  bones  at  top,  with  a bunch  of  fweet  herbs, 
a quarter  of  a pound  of  mace,  half  a pound 
of  Jordan  almonds  blanched  and  beat  fine, 
pour  on  it  four  quarts  of  boiling  water,  let  it 
ftand  all  night  by  the  fire  covered  clofe,  the 
next  day  put  it  into  a well  tinned  fauce-pan  and 
let  it  boil  flowly  till  it  is  reduced  to  two  quarts  ; 
be  fure  you  take  the  fcum  and  fat  off  as  it  rifes, 
all  the  time  it  is  boiling;  ftrain  it  into  a punch 
bowl,  let  it  fettle  for  two  hours,  pour  it  into 
a clean  fauce-pan  clear  from  the  fediments,  if 
any  at  the  bottom ; have  ready  three  ounces  of 
rice  boiled  in  water;  if  you  like  vermicelli 
better,  boil  two  ounces,  when  enough,  put  it 
in  and  ferve  it  up. 

To  make  a Hare  Soup. 

CUT  a large  old  hare  in  fmall  pieces,  and 
put  it  in  a mug  with  three  blades  of  mace,  a 
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little  fait,  two  large  onions,  one  red  herring, 
fix  morels,  half  a pint  of  red  wine,  three 
quarts  of  water,  bake  it  in  a quick  oven  three 
hours,  then  ft  rain  it  into  a tofling  pan,  have 
ready  boiled  three  ounces  of  French  barley,  or 
fago,  in  water  ; fcald  the  liver  of  the  hare  in 
boiling  water  two  minutes ; rub  it  through  a 
hair  fieve  with  the  back  of  a wooden  fpoon  ; put 
it  into  the  foup  with  the  barley  or  fago,  and  a 
quarter  of  a pound  of  butter,  fet  it  over  the  fire, 
keep  ftirring  it  but  don't  let  it  boil ; if  you 
don’t  like  liver,  put  in  crifped  bread  fteep’d  in 
red  wine.  This  is  a rich  foup,  and  proper  for 
a large  entertainment ; and  where  two  foups  are 
required,  almond  or  onion  foup  for  the  top,  and 
the  hare  foup  for  the  bottom. 

To  make  a rich  Vermicelli  Soup. 

INTO  a large  toffing-pan  put  four  ounces 
of  butter,  cut  a knuckle  of  veal,  and  a fcrag 
of  mutton  into  fmall  pieces,  about  the  fize  of 
walnuts  ; flice  the  meat  of  a (hank  of  ham, 
with  three  or  four  blades  of  mace,  two  or 
three  carrots,  two  parfnips,  two  large  onions, 
with  a clove  flock  in  at  each  end,  cut  in  four 
or  five  heads  of  celery  wafhed  clean,  a bunch 
of  fweet  herbs,  eight  or  ten  morels,  and  an  an- 
chovy ; cover  the  pan  clofe  up,  and  fet  it  over  a 
flow  fire,  without  any  water,  till  the  gravy  is 
drawn  out  of  the  meat,  then  pour  the  gravy  out 
into  a pot  or  bafon,  let  the  meat  brown  in  the 
fame  pan,  and  take  care  it  don't  burn,  then 
pour  in  four  quarts  of  water,  let  it  boil  gently 
till  it  is  wafted  to  three  pints,  then  ftrain  it,  and 

put 
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put  the  other  gravy  to  it,  fet  it  on  the  fire,  add 
to  it  two  ounces  of  vermicelli,  cut  the  niceft 
part  of  a head  of  celery,  Chyan  pepper  and  fait, 
to  your  tafte,  and  let  it  boil  for  four  minutes  ; 
if  not  a good  colour,  put  in  a little  browning,  lay 
a fmall  French  roll  in  the  foup  difh,  pour  in 
the  foup  upon  it,  and  lay  fome  of  the  vermicelli 
over  it. 

To  make  an  Ox  Cheek  Soup. 

FIRST  break  the  bones  of  an  ox  cheek, 
and  wafh  it  in  many  waters,  then  lay  it  in  warm 
water,  throw  in  a little  fait  to  fetch  out  the 
flime,  wadi  it  out  very  well,  then  take  a large 
ftew-pan,  put  two  ounces  of  butter  at  the 
bottom  of  the  pan,  and  lay  the  flefh  fide  of  the 
cheek  down,  add  to  it  half  a pound  of  a fhank 
of  ham  cut  in  dices,  and  four  heads  of  celery, 
pull  off  the  leaves,  wadi  the  heads  clean,  and 
cut  them  in  with  three  large  onions,  two  car- 
rots, and  one  parfnip  diced,  a few  beets  cut 
fmall,  and  three  blades  of  mace,  fet  it  over  a 
moderate  fire  a quarter  of  an  hour  ^ this  draws 
the  virtue  from  the4  roots,  which  gives  a pleafant 
flrength  to  the  gravy. 

I have  made  a good  gravy  by  this  method, 
with  roots  and  butter,  only  adding  a little 
browning  to  give  it  a pretty  colour : when  the 
head  has  dmmered  a quarter  of  an  hour,  put  to  it 
fix  quarts  of  water,  end  let  it  flew  till  it  is  re- 
duced to  two  quarts : if  you  would  have  it  eat 
like  foup,  ftrain  and  take  out  the  meat  and 
other  ingredients,  and  put  in  the  white  part  of  a 
head  of  celery  cut  in  fmall  pieces,  with  a little 
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browning  to  make  it  a fine  colour,  take  t.wo 
ounces  of  vermicelli,  give  it  a fcald  in  the  foup, 
and  put  the  top  of  a French  roll  in  the  middle 
of  a tureen,  and  ferve  it  up. 

If  you  would  have  it  eat  like  flew,  take  up 
the  face  as  whole  as  poffible,  and  have  ready 
cut  in  fquare  pieces,  a boiled  turnip  and  carrot, 
a flice  of  bread  toafled  and  cut  in  fmall  dices, 
put  in  a little  Chyan  pepper,  and  flrain  the  foup 
through  a hair  fieve  upon  the  meat,  carrot,  tur- 
nip and  bread,  to  ferve  it  up. 

To  make  Almond  Soup. 

TAKE  a neck  of  veal,  and  the  fcrag  end 
of  a neck  of  mutton,  chop  them  in  fmall  pieces, 
put  them  in  a large  tolling  pan,  cut  in  a turnip 
with  a blade  or  two  of  mace,  and  five  quarts  of 
water,  let  it  over  the  fire,  and  let  it  boil  gently 
till  it  is  reduced  to  two  quarts,  flrain  it  through 
a hair  fieve  into  a clear  pot,  then  put  in  fix 
ounces  of  almonds  blanched  and  beat  fine,  half 
a pint  of  thick  cream,  and  Chyan  pepper  to 
your  tafle,  have  ready  three  fmall  French  rolls, 
made  for  that  purpofe,  the  lize  of  a fmall  tea- 
cup; if  they  are  larger  they  will  not  look  well, 
and  drink  up  too  much  of  the  foup ; blanche  a 
few  Jordan  almonds,  and  cut  them  length  ways, 
flick  them  round  the  edge  of  the  rolls  flant- 
w^ays,  then  flick  them  ail  over  the  top  of  the 
rolls,  and  put  them  in  the  tureen ; when  difhed 
up  pour  the  foup  upon  the  rolls  : thde  rolls 
look  like  a hedge-hog  : fome  French  cooks  give 
this  foup  the  name  of  hedge-hog  foup. 

To 
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To  make  Soup  a -la  reine . 

TAKE  a knuckle  of  veal,  and  three  or  four 
pounds  of  lean  beef,  put  to  it  fix  quarts  of  water 
with  a little  fait,  when  it  boils  fcum  it  well, 
then  put  in  fix  large  onions,  two  large  carrots,  a 
head  or  two  of  celery,  a parfnip,  one  leek,  and 
a little  thyme,  boil  them  all  together  till  the  meat 
is  boiled  quite  down,  then  ftrain  it  through  a hair 
fieve,  and  let  it  ftand  about  half  an  hour,  then 
fcum  it  well,  and  clear  it  off  gently  from  the  fet- 
tlings  into  a clear  pan  ; boil  half  a pint  of  cream 
and  pour  on  it  the  crumbs  of  a half-penny  loaf, 
and  let  it  foak  well  5 take  half  a pound  of  al- 
monds, blanch  and  beat  them  as  fine  as  poflible, 
putting  in  now  and  then  a little  cream  to  pre- 
vent them  from  oiling,  then  take  the  yokes  of 
fix  hard  eggs,  and  the  roll  that  is  foaked  in  the 
cream,  and  beat  them  all  together  quite  fine, 
then  make  your  broth  hot  and  pour  it  to  your 
almonds,  ftrain  it  through  a fine  hair  fieve,  rub- 
bing it  with  a fpoon  till  all  the  goodnefs  is  gone 
through  into  a Aew-pan,  and  add  more  cream  to 
make  it  white ; fet  it  over  the  fire,  keep  ftirring 
it  till  it  boils,  fcum  off  the  froth  as  it  rifes, 
foak  the  top  of  two  French  rolls  in  meled  but- 
ter<*in  a ftew-pan  till  they  are  crifp,  but  not 
brown,  then  take  them  out  of  the  butter,  and 
lay  them  on  a plate  before  the  fire  ; and  a 
quarter  of  an  hour  before  you  fend  it  to  the 
table,  take  a little  of  the  foup  hot  and  put  it 
to  the  roll  in  the  bottom  of  the  tureen,  put 
jour  loup  on  the  fire,  keep  ftirring  it  till  ready 
to  boil,  then  pour  it  into  your  tureen,  and  ferve 

b 4 it 
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it  up  hot ; be  fore  you  take  all  the  fat  off  the 
broth  before  you  put  it  to  the  almonds,  or  it  will 
ijpoil  it,  and  take  care  it  does  not  curdle. 

i 

To  make  Onion  Soup. 

BOIL  eight  or  ten  large  Spanish  onions  in 
milk  and  wTater,  change  it  three  times,  when 
they  are  quite  foft,  rub  them  through  a hair 
fieve,  cut  an  old  cock  in  pieces,  and  boil  it  for 
gravy  with  one  blade  of  mace,  ftrain  it,  and 
pour'  it  upon  the  pulp  of  the  onions,  boil  it 
gently  with  the  crumb  of  an  old  penny  loaf, 
grated  into  half  a pint  of  cream ; add  Chyan 
pepper  and  fait  to  your  tafte : a few  heads  of 
afparagus  or  ftewed  fpinage,  both  make  it  eat 
well  and  look  very  pretty : grate  a cruft  of 
brown  bread  round  the  edge  of  the  difli. 

To  make  White  Onion  Soup. 

TAKE  thirty  large  onions,  boil  them  in  five 
quarts  of  water  with  a knuckle  of  veal,  a blade 
or  two  of  mace,  and  a little  whole  pepper  when 
your  onions  are  quite  foft  take  them  up,  and 
rub  them  through  a hair  fieve,  and  work  half  a 
pound  of  butter  with  flour  in  them  ; when  the 
meat  is  boiled  fo  as  to  leave  the  bone,  ftrain  the 
liquor  to  the  onions,  and  boil  it  gently  for  half 
an  hour,  ferve  it  up  with  a coffee  cup  full  of 
cream  and  a little  fait,  be  fore  you  ftir  it  when 
you  put  in  the  flour  and  butter,  for  fear  of  its 
burning. 

To 
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To  make  Brown  Onion  Soup. 

£ 

SKIN  and  cut  round  ways  in  dices  fix  large 
Spanifh  onions,  fry  them  in  butter  till  they  are 
a nice  brown,  and  very  tender ; then  take  them 
out  and  lay  them  on  a hair  fieve  to  drain  out  the 
butter,  when  drained  put  them  in  a pot  with 
five  quarts  of  boiling  water,  boil  them  one  hour 
and  ft ir  them  often,  then  add  pepper  and  fait  to 
your  tafte,  rub  the  crumbs  of  a penny  loaf 
through  a colander,  put  it  to  the  foup,  ftir  it 
well  to  keep  it  from  being  in  lumps,  and  boil  it 
two  hours  more  ; ten  minutes  before  you  fend  it 
up  beat  the  yolks  of  two  eggs,  with  two  fpoon- 
fuis  of  vinegar,  and  a little  of  the  foup,  pour  it 
in  by  degrees,  and  keep  ftirring  it  all  the  time 
one  way,  put  in  a few  cloves  if  you  choofe  it. — 
N.  B.  It  is  a fine  foup,  and  will  keep  three  or 
four  days. 

To  make  Green  Peas  Soup. 

SHELL  a peck  of  peas,  and  boil  them  in 
lpring  water  till  they  are  foft,  then  work  them 
through  a hair  fieve,  rake  the  water  that  your 
peas  were  boiled  in,  and  put  in  a knuckle  of 
veal,  three  dices  of  ham,  and  cut  two  carrots, 
a turnip,  and  a few  beet  leaves  fhred  fmall, 
add  a little  more  water  to  the  meat,  fet  it  over 
the  fire  and  let  it  boil  one  hour  and  a half ; 
then  ftrain  the  gravy  into  a bowl  and  mix  it 
with  the  pulp,  and  put  in  a little  juice  of  fpi- 
nage,  which  mu  ft  be  beat  and  fqueezed  through 
a cloth,  put  in  as  much  as  will  make  it  look  a 

pretty 
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pretty  colour,  then  give  it  a gentle  boil,  which 
will  take  off  the  tafte  of  the  fpinage,  flice  in 
the  whiteft  part  of  the  head  of  celery,  put  in  a 
lump  of  fugar  the  fize  of  a walnut,  take  a flice 
of  bread  and  cut  it  in  little  fquare  pieces,  cut 
a little  bacon  the  fame  way,  fry  them  a light 
brown  in  frefh  butter,  cut  a large  cabbage  lettuce 
in  flices,  fry  it  after  the  other,  put  it  in  the  tu- 
reen with  the  fried  bread  and  bacon  : have 

ready  boiled  as  for  eating  a pint  of  young 
peas,  and  put  them  in  the  foup,  with  a little 
chopped  mint  if  you  like  it,  and  pour  it  into 
your  tureen. 

To  make  a Common  Peas  Soup. 

TO  one  quart  of  fplit  peas  put  four  quarts  of 
foft  water,  a little  lean  bacon,  or  roaft  beef 
bones,  wafh  one  head  of  celery,  cut  it  and  put 
it  in  with  a turnip,  boil  it  till  reduced  to  two 
quarts,  then  work  it  through  a colander,  with 
a wooden  fpoon,  mix  a little  flour  and  water, 
and  boil  it  well  in  the  foup,  and  flice  in  another 
head  of  celery,  Chyan  pepper  and  fait  to  your 
tafte;  cut  a flice  of  bread  in  fmall  dice,  fry 
them  a light  brown,  and  put  them  in  your  difh, 
then  pour  the  foup  upon  it. 

To  make  a Peas  Soup  for  Lent . 

PUT  three  pints  of  blue  boiling  peas  into 
five  quarts  of  foft  cold  water,  three  anchovies, 
three  red  herrings,  and  two  large  onions,  ftick 
in  a clove  at  each  end,  a carrot  and  a parfnip 
fliced  in,  with  a bunch  of  fweet  herbs,  boil 
i them 
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them  all  together,  till  the  foup  is  thick,  ftrain 
it  through  a colander,  then  flice  in  the  white 
part  of  a head  of  celery,  a good  lump  of  butter, 
a little  pepper  and  fait,  a flice  of  bread  toafted  and 
buttered  well,  and  cut  in  little  diamonds,  put 
it  into  the  difh,  and  pour  the  foup  upon  it, 
and  a little  dried  mint  if  you  choofe  it. 

Gravy  Soup  thickened  with  Yellow  Peas. 

PUT  a fhin  of  beef  to  fix  quarts  of  water 
with  a pint  of  peas  and  fix  onions,  fet  them 
over  the  fire,  and  let  them  boil  gently  till  all  the 
juice  be  out  of  the  meat,  then  ftrain  it  through 
a fieve,  add  to  the  ftrained  liquor  one  quart  of 
ftrong  gravy  to  make  it  brown,  put  in  pepper 
and  fait  to  your  tafte,  then  put  in  a little  celery, 
and  beet  leaves,  and  boil  it  till  they  are  tender. 

To  make  a White  Peas  Soup. 

TO  four  or  five  pounds  of  lean  beef  and  fix 
quarts  of  water  put  in  a little  fait,  when  it  boils 
feum  it,  and  put  in  two  carrots,  three  whole 
onions,  a little  thyme,  and  twro  heads  of  celery, 
with  three  quarts  of  old  green  peas,  boil  them  till 
the  meat  is  quite  tender,  then  ftrain  it  through 
a hair  fieve,  and  rub  the  pulp  of  the  peas 
through  the  fieve,  fplit  the  blanched,  part  of 
three  gofs  lettuces  into  four  quarters,  and  cut 
them  about  an  inch  long,  with  a little  mint 
cut  fmall,  then  put  half  a pound  of  butter  in  a 
ftew-pan  that  wftl  hold  your  foup,  and  put  the 
lettuce  and  mint  into  the  butter  writh  a leek  fliced 
very  thin  and  a pint  of  green  peas,  ftew  them 

a quarter 


12 


THE  EXPERIENCED 


a quarter  of  an  hour,  and  keep  fhaki'ng  them 
often  about,  then  put  in  a little  of  the  foup,  and 
flew  them  a quarter  of  an  hour  longer ; then  put 
in  your  foup  and  as  much  thick  cream  as  will 
make  it  white,  keep  ftirring  it  till  it  boils  ; fry  a 
French  roll  in  butter  a little  crifp,  put  it  in  the 
bottom  of  the  tureen,  and  pour  your  foup  over  it. 

To  make  Green  Peas  Soup  without  Meat. 

IN  fhelling  your  peas  feparate  the  old  ones 
from  the  young,  and  boil  the  old  ones  foft  enough 
to  ftrain  through  a colander,  then  put  the  liquor 
and  what  you  {trained  through  to  the  young 
peas,  which  muft  be  whole,  and  fome  whole 
pepper,  mint,  a little  onion  hired  fmall,  put 
them  in  a large  fauce-pan,  with  near  a pound  of 
butter,  as  they  boil  up  fhake  in  fome  flour, 
then  put  in  a French  roll  fried  in  butter,  to  the 
foup ; you  mult  feafon  it  to  your  tafte  with  fait, 
and  herbs,  when  you  have  done  fo,  add  the 
young  peas  to  it,  which  muft  be  half  boiled 
firft ; you  may  leave  out  the  flour  if  you  don’t 
like  it,  and  inftead  of  it  put  in  a little  fpinage, 
and  cabbage  lettuce,  cut  fmall,  which  muft  be 
firft  fried  in  butter,  and  well  mixed, with  the 
broth. 

To  make  an  excellent  White  Soup. 

TO  fix  quarts  of  water  put  in  a knuckle  of 
veal,  a large  fowl,  and  a pound  of  lean  bacon, 
and  half  a pound  of  rice,  with  two  anchovies, 
a few  pepper  corns,  two  or  three  onions,  a 
bundle  of  fweet  herbs,  three  or  four  heads  of 
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celery  in  flices,  flew  all  together,  till  your  foup  is 
as  ftrong  as  you  choofe  it,  then  ftrain  it  through 
a hair  fieve  into  a clean  earthen  pot,  let  it  ftand 
all  night,  then  take  off  the  fcum,  and  pour  it 
clear  off  into  a toffing  pan,  put  in  half  a pound 
of  Jordan  almonds  beat  fine,  boil  it  a little  and 
run  it  through  a lawn  fieve,  then  put  in  a pint 
of  cream  and  the  yolk  of  an  egg. — Make  it 
hot,  and  fend  it  to  the  table. 

To  make  White  Soup  a fecond  Way. 

BOIL  a knuckle  of  veal  and  a fowl,  with  a 
little  mace,  two  onions,  a little  pepper  and  fait, 
to  a ftrong  jelly,  then  ftrain  it  and  icum  off  all 
the  fat,  have  ready  the  yolks  of  fix  eggs  well 
beat,  put  them  in  and  keep  ftirring  it  or  it  will 
curdle,  put  it  in  your  difh  with  boiled  chickens 
and  toafted  bread  cut  in  pieces  ; if  you  do  not 
like  the  eggs,  you  may  put  in  a large  handful  of 
vermicelli  half  an  hour  before  you  take  it  off 
the  fire. 

To  make  Craw-Fish  Soup. 

BOIL  half  a hundred  of  freih  craw-fi/h, 
pick  out  all  the  meat,  which  you  muft  fave>  take 
a frefh  lobfter  and  pick  out  all  the  meat,  which 
you  muft  likewife  fave,  pound  the  fhells  of  the 
craw-fifh  and  lobfter  fine  in  a marble  mortar, 
and  boil  them  in  four  quarts  of  water  with  four 
pounds  of  mutton,  a pint  of  green  fplit  peas, 
nicely  picked  and  wa£hed,  a large  turnip,  car- 
rot, onion,  mace,  cloves,  anchovy,  a little 
thyme,  pepper,  and  fait.  Stew  them  on  a flow 

fire 
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fire;  till  all  the  goodnefs  is  out  of  the  mutton 
and  fhells,  then  ftrain  it  through  a fieve,  and 
put  in  the  tails  of  your  craw-fifh  and  the  lob- 
fter  meat ; but  in  very  fmall  pieces,  with  the 
red  coral  of  the  lobfter,  if  it  has  any  ; boil  it 
half  an  hour,  and  juft  before  you  ferve  it  up 
add  a little  butter  melted  thick  and  fmooth,  ftir 
it  round  feveral  times,  when  you  put  it  * in, 
fend  it  up  very  hot;  but  don’t  put  too  much 
fpice  in  it. — N.  B . Pick  out  all  the  bags  and 
the  woolly  part  of  your  craw-fifh  before  you 
pound  them. 

To  make  Partridge  Soup. 

TAKE  off  the  fkins  of  two  old  partridges, 
cut  them  into  fmall  pieces  with  three  flices  of 
ham,  two  or  three  onions  fliced  and  fome  ce- 
lery, fry  them  in  butter  till  they  are  as  brown  as 
they  can  be  made  without  burning,  then  put 
them  into  three  quarts  of  water  with  a few  pep- 
per corns,  boil  it  (lowly  till  a little  more  than  a 
pint  is  confumed,  then  ftrain  it,  put  in  fome 
ftewed  celery  and  fried  bread. 


CHAP.  II. 

Obfej'vations  on  Dressing  Fish. 

WHEN  you  fry  any  kind  of  fifh,  wafh 
them  clean,  dry  them  well  with  a cloth, 
and  duft  them  with  flour,  or  rub  them  with  egg 
and  bread  crumbs ; be  fure  your  dripping, 

hog’s- 
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hog’s-lard,  or  beef  fuit,  is  boiling  before  you  put 
in  your  fifh,  they  will  fry  hard  and  clear,  butter 
is  apt  to  burn  them  black,  and  make  them  foft ; 
when  you  have  fried  your  fifh,  always  lay  them 
in  a difh  or  hair  fieve  to  drain,  before  you  difh 
them  up  ; boiling  fifh  fhould  always  be  wafhed 
and  rubbed  carefully  with  a little  vinegar,  be- 
fore they  are  put  into  the  water ; boil  all  kind 
of  fifh  very  fiowly,  and  when  they  will  leave 
the  bone  they  are  enough  ; when  you  take  them 
up  fet  your  fifh  plate  over  a pan  of  hot  water 
to  drain,  and  cover  it  with  a cloth  or  clofe 
cover,  to  prevent  it  from  turning  their  colour ; 
fet  your  fifh-plate  in  the  infide  of  your  difh, 
and  fend  it  up,  and  when  you  fry  parfley,  be 
fure  you  pick  it  nicely,  wafh  it  well,  then  dip 
it  in  cold  water,  and  throw  it  into  a pan  of 
boiling  fat,  take  it  out  immediately,  it  will  be 
very  crifp  and  a fine  green. 

To  drefs  a Turtle  of  an  hundred  weight . 

Cut  off  the  head,  take  care  of  the  blood, 
and  take  off  all  the  fins,  lay  them  in  fait  and 
water,  cut  off  the  bottom  fhell,  then  cut  off 
the  meat  that  grows  to  it,  (which  is  the  callepee 
or  fowl)  take  out  the  hearts,  livers,  and  lights 
and  put  them  by  themfelves,  take  out  the  bones 
and  the  flefh  out  of  the  back  fhell  (which  is  the 
callepafh)  cut  the  flefhy  part  into  pieces,  about 
two  inches  fquare,  but  leave  the  fat  part,  which 
looks  green,  (it  is  called  the  monfieur)  rub  it 
fir  ft  with  fait,  and  wafh  it  in  feveral  waters  to 
make  it  come  clean,  then  put  in  the  pieces  that 
you  took  out,  with  three  bottles  of  Madeira 

wine. 
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wine,  and  four  quarts  of  ftrong  veal  gravy,  a 
lemon  cut  in  dices,  a bundle  of  fweet  herbs,  a 
tea-fpoonful  of  Chyan,  fix  anchovies  waffled  and 
picked  clean,  a quarter  of  a pound  of  beaten 
mace,  a tea-fpoonful  of  mufflroom  powder, 
and  half  a pint  of  effence  of  ham  if  you  have 
it,  lay  over  it  a courfe  pafte,  fet  it  in  the  oven 
for  three  hours ; when  it  comes  out,  take  off  the 
lid  and  fcum  off  the  fat,  and  brown  it  with  a 
falamandeiv — This  is  the  bottom  dijh. 

Then  blanch  the  fins,  cut  them  off  at  the 
firft  joint,  fry  the  firft  pinions  a fine  brown,  and 
put  them  into  a tolling  pan  with  two  quarts  of 
ftrong  brown  gravy,  a glafs  of  red  wine,  and 
the  blood  of  the  turtle,  a large  fpoonful  of  le- 
mon pickle,  the  fame  of  browning,  two  fpoon- 
fuls  of  mufhroom  catfup,  Chyan  and  fait,  an 
onion  ftuck  with  cloves,  and  a bunch  of  fweet 
herbs  : a little  before  it  is  enough,  put  in  an 
ounce  of  morels,  the  fame  of  truffles,  ftew 
them  gently  over  a flow  fire  for  two  hours ; 
when  they  are  tender,  put  them  into  another 
tolling  pan,  thicken  your  gravy  with  flour  and 
butter  and  ftrain  it  upon  them,  give  them  a 

boil  and  ferve  them  up.-— This  is  a corner 

dijh. 

Then  take  the  thick  or  large  part  of  the  fins, 
blanch  them  in  warm  water,  and  put  them  in  a 
tofiing  pan,  with  three  quarts  of  ftrong  veal 
gravy,  a pint  of  Maderia  wane,  half  a tea- 
fpoonful  of  Chyan,  a little  fait,  half  a lemon, 
a little  beaten  mace,  a tea  fpoonful  of  muffl- 
room  powder,  and  a bunch  of  fweet  herbs  : let 
them  ftew  till  quite  tender,  they  will  take  two 

hours 
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hours  at  leaft,  then  take  them  up  into  another 
tolling  pan,  ftrain  your  gravy,  and  make  it 
pretty  thick  with  flour  and  butter,  then  put  in 
a few  boiled  forcemeat  balls,  which  muft  be 
made  of  the  veally  part  of  your  turtle,  left  out 
for  that  purpofe  ; one  pint  of  frefh  mufhrooms, 
if  you  cannot  get  them  pickled  ones  will  do, 
and  eight  artichoke  , bottoms  boiled  tender,  and 
cut  in  quarters,  fhake  them  over  the  fire  five  or 
fix  minutes,  then  put  in  half  a pint  of  thick 
cream,  with  the  yolks  of  fix  eggs  beaten  ex- 
ceeding well,  fhake  it  over  the  fire  again  ]till  it 
looks  thick  and  white,  but  do  not  let  it  boil  $ 
difh  up  your  fins  with  the  balls,  mufhrooms, 
and  artichoke-bottoms  over  and  round  them. 
*—This  is  the  top  diflj „ 

Then  take  the  chicken  part,  and  cut  it  like 
Scotch  collops,  fry  them  a light  brown,  then 
put  in  a quart  of  veal  gravy,  flew  them  gently 
a little  more  than  half  an  hour,  and  put  to  it 
the  yolks  of  four  eggs  boiled  hard,  a few  mo- 
rels, a fcore  of  oyfters  ; thicken  your  gravy,  it 
mult  be  neither  white  nor  brown,  but  a pretty 
gravy  colour ; fry  fome  oyfter  patties  and  lay 
round  it.— 'This-  ts  a corner  dijh  to  anfwer  the 
fmall jins . 

Then  take  the  guts  (which  is  reckoned  the 
beft  part  of  the  turtle)  rip  them  open,  fcrape 
and  wafh  them  exceeding  well,  rub  them  well 
with  fait,  wafh  them  through  many  waters, 
and  cut  them  in  pieces  two  inches  long,  then 
fcald  the  maw  or  paunch,  take  off  the  fkin, 
fcrape  it  well,  cut  it  into  pieces  about  half  an 
inch  broad  and  two  inches  long,  put  fome  of 

C the 
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the  fifliy  part  of  your  turtle  in  it,  fet  it  over  a 
flow  charcaol  fire,  v/ith  two  quarts  of  veal 
gravy,  a pint  of  Madeira  wine,  a little  mufh- 
room  catfup,  a few  fhalots,  a little  Chyan, 
half  a lemon,  and  Dew  them  gently  four  hours, 
till  your  gravy  is  almoft  confumed,*  then  thick- 
en it  with  flour,  mixed  with  a little  veal  gravy, 
put  in  half  an  ounce  of  morels,  a few  force- 
meat balls,  made  as  for  the  fins;  difh  it  up,  and 

brown  it  with  a falamander,  or  in  the  oven. 

*This  is  the  corner  difh . 

Then  take  the  head,  fkin  it,  and  cut  it  in  two 
pieces,  put  it  into  a ftew-pot  with  all  the  bones, 
hearts,  and  lights,  to  a gallon  of  water,  or 
veal  broth,  three  or  four  blades  of  mace,  one 
ihalot,  a flice  of  beef  beaten  to  pieces,  and  a 
bunch  of  fweet  herbs,  fet  them  in  a very  hot 
oven,  and  let  it  ftand  an  hour  at  leaft,  when  it 
comes  out  ftrain  it  into  a tureen  for  the  middle 
of  the  table. 

Then  take  the  hearts  and  lights,  chop  them 
very  fine,  put  them  in  a ftew-pan  with  a pint 
of  good  gravy,  thicken  it  and  ferve  it  up ; lay 
the  head  in  the  middle,  fry  the  liver,  lay  it 
round  the  head  upon  the  lights,  garnifh  with 

whole  Dices  of  lemon. This  is  the  fourth 

CGrner  difh . 

2V.  B . The  firft  courfe  fhould  be  of  turtle  only, 
when  it  is  dreffed  in  this  manner  : but  when  it  is 
with  other  victuals,  it  Diould  be  in  three  different 
difhes;  but  this  way  I have  often  dreffed  them, 
and  have  given  great  fatisfacSion.  Obferve  to  kill 
your  turtle  the  night  before  you  want  it,  or  very 
early  next  morning,  that  you  may  have  all  vour 

difhes 
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difiies  going  on  at  a time.  Gravy,  for  a turtle 
a hundred  weight,  will  take  two  legs  of  veal,  and 
two  flhanks  of  beef. 

« V f ’ * * *■  ' ( _ ' , s 

To  drefs  a Turtle  about  thirty  pounds  weight. 

WHEN  you  kill  the  turtle,  which  muft  be 
done  the  night  before,  cut  off  the  head,  and  let 
it  bleed  two  or  three  hours,  then  cut  off  the 
fins  and  the  call  !pee  from  the  callipalh,  take  care 
you  do  not  burft  the  gall,  throw  all  the  inwards 
into  cold  water,  the  guts  and  tripe  keep  by 
themfelves,  and  flit  them  open  with  a penknife, 
and  wafli  them  very  clean  in  fcalding  water, 
and  fcrape  off  all  the  inward  fldn  ; as  you  do 
them  throw  them  into  cold  water,  walh  them 
out  of  that,  and  put  them  into  frefh  water,  and 
let  them  lie  all  night,  Raiding  the  fins  and  edges 
of  the  callipafh  and  callipee;  cut  the  meat  off 
the  fhoulders  and  hack  the  bones,  and  fet  them 
over  the  fire  with  the  fins  in  about  a quart  of 
water,  put  in  a little  mace,  nutmeg,  Chyan, 
and  fait,  let  it  flew  about  three  hours,  then 
ftrain  it  and  put  the  fins  by  for  ufe,  the  next 
morning  take  fome  of  the  meat  you  cut  off  the 
fhoulders  and  chop  it  fmall  as  for  faufages, 
with  about  a pound  of  beef  or  veal  fuet,  fea- 
foned  with  mace,  nutmeg,  fweet-marjoram, 
parfley,  Chyan,  and  fait  to  your  tafte,  and  thr4ee 
or  four  glaffes  of  Madeira  wine,  fo  fluff  it  un- 
der the  two  fiefhy  parts  of  the  meat,  and  if  you 
have  any  left,  lay  it  over  to  prevent  the  meat 
from  burning,  and  then  cut  the  remainder  of  the 
meat  and  the  fins  in  pieces  the  fize  pf  an  egg, 

c 2 feafon 
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feafon  it  pretty  high  with  Chyan,  fait,  and  a 
little  nutmeg,  and  put  it  into  the  thecallipafh,  take 
care  that  it  be  fewed  or  fecured  up  at  the  end, 
to  keep  in  the  gravy,  then  boil  up  the  gravy, 
and  add  more  wine  if  required,  and  thicken  it 
a little  with  butter  and  flour,  put  fome  of  it  to 
the  turtle,  and  fet  it  in  the  oven  with  a well 
buttered  paper  over  it  to  keep  it  from  burning, 
and  when  it  is  about  half  baked  fqueeze  in  the 
juice  of  one  or  two  lemons  and  ftir  it  up.  Cal- 
lipafh  or  back  will  take  half  an  hour  more  bake- 
ing  than  the  callipee,  which  two  hours  will  do  $ 
the  guts  muff  be  cut  in  pieces  two  or  three  inches 
long,  the  tripe  in  lefs,  and  put  into  a mug  of 
clear  water,  and  fet  in  the  oven  with  the  cal- 
lipafh,  and  when  it  is  enough  and  drained  from 
the  water,  it  is  to  be  mixed  with  the  other  parts 
and  fent  up  very  hot. 

To  drefs  a Cod's  Head  and  Shoulders. 

TAKE  out  the  gills  and  the  blood  clean 
from  the  bone,  wafli  the  head  very  clean,  rub 
over  it  a little  fait,  and  a glafs  of  alegar,  then 
lay  it  on  your  fifli  plate ; when  your  water 
boils  throw  in  a good  handful  of  fait,  with 
a glafs  of  alegar,  then  put  in  your  fifli,  ^nd 
let  it  boil  gently  half  an  hour  ; if  it  is  a large 
one  three  quarters ; take  it  up  very  carefully, 
and  ftrip  the  fkin  nicely  off,  fet  it  before  a 
brifk  fire,  dredge  it  all  over  with  flour,  and 
bade  it  well  with  butter ; when  the  froth  begins 
to  rife,  throw  over  it  fome  very  fine  white 
bread  crumbs  9 you  muft  keep  bailing  it  all  the 

time 
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time  to  make  it  froth  well ; when  it  is  a fine 
white  brown,  difh  it  up,  and  garnifh  it  with  a 
lemon  cut  in  fiices,  fcrape  horfe  radifh ; bar- 
berries, a few  fmall  fifh  fried  and  laid  round  it, 
or  fried  oyfters ; cut  the  roe  and  liver  in  dices, 
and  lay  over  it  a little  of  the  lobfter  out  of  the 
fauce  in  lumps,  and  then  ferve  it. 

To  make  fauce  for  the  Cod’s  Head. 

TAKE  a lobfter,  if  it  be  alive  flick  a 
fkewer  in  the  vent  of  the  tail  to  keep  the 
water  out  and  throw  an  handful  of  fait  in  the 
water,  when  it  boils  put  in  the  lobfter,  and 
boil  it  half  an  hour ; if  it  has  fpawn  on,  pick 
them  off,  and  pound  them  exceeding  fine  in  a 
marble  mortar,  and  put  them  into  half  a pound 
of  good  melted  butter,  then  take  the  meat 
out  of  your  lobfter,  pull  it  in  bits,  and  put  it 
in  your  butter,  with  a meat  fpoonful  of  lemon 
pickle,  and  the  fame  of  walnut  catnip,  a flice 
of  an  end  of  a lemon,  one  or  two  ftices  of  horfe- 
radifh,  as  much  beaten  mace  as  will  lie  on  a fix- 
pence,  fait  and  Chyan  to  your  tafte,  boil  them 
one  minute,  then  take  out  the  horfe-radifh  and 

lemon  and  ferve  it  up  in  your  fauce  boat. 

N.  B.  If  you  can  get  no  lobfter,  you  may  make 
fhrimp,  cockle,  or  mufcle  fauce  the  fame  way ; 
if  there  can  be  no  kind  of  fhell-fifh  got,  you 
then  may  add  two  anchovies  cut  fmall,  a 
fpoonful  of  walnut  liquor,  a large  onion  ftuck 
with  cloves,  ftain  it  and  put  in  the  fauce- 
boat. 

c 3 Second 
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Second  way  to  drefs  a Cod’s  Head. 

TAKE  out  the  gills  and  blood  clean  from 
the  back-bone,  walh  it  well,-  and  put  it  on  your 
plate:  when  your  water  boils,  put  in  two 
handfuls  of  fait,  and  half  a pint  of  alegar,  it 
will  make  your  fifb  firmer,  then  put  in  the  cod’s 
head;  if  it  is  of  a middle  fize,  it  will  take  an 
hour’s  boiling ; then  take  it  up,  and  ftrip  off 
the  fkin  gently,  dredge  it  well  with  flower,  and 
lay  lumps  of  butter  on  it ; if  it  fuits  you  better 
you  may  fend  it  to  the  oven,  and  if  it  is  not 
brown  all  over,  do  it  with  a falamander : make 
your  gravy  fauce  to  it,  and  ferve  it  up. 

"To  drefs  young  Codlins  like  Salt  Fish. 

TAKE  young  codlins,  gut  and  dry  them 
well  with  a cloth,  fill  their  eyes  full  of  fait, 
throw  a little  on  the  back  bone,  and  let  them 
lie  all  night,  then  hang  them  up  by  the  tail  a 
day  or  two  : as  you  have  occafion  for  them, 
boil  them  in  fpring  water,  and  drain  them  wrell, 
difh  them  up,  and  pour  egg  fauce  on  them  and 
fend  them  to  the  table. 

To  drefs  a Salt  Cod. 

STEEP  your  fait  fifh  in  waiter  all  night  with 
aglafs  of  vinegar,  it  will  fetch  out  the  fait,  and 
make  it  eat  like  frefh  fifh  ; the  next  day  boil  it ; 
when  it  is  enough,  pull  it  in  flakes  into  your 
difh,  then  pour  egg  fauce  over  it,  or  parfnips 
boiled  and  beat  fine  with  butter  and  cream  ; 
fend  it  to  the  table  on  a water  plate,  for  it  will 
foon  grow  cold. 

To 
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To  make  Egg  Sauce  a for  Salt  Cod. 

BOIL  your  eggs  hard,  firfl  half  chop  the 
whites,  then  put  in  the  yolks,  and  chop  them 
both  together,  but  not  very  fmall,  put  them  into 
half  a pound  of  good  melted  butter,  and  let  it 
boil  up,  then  put  it  on  the  fifh. 

To  drefs  Cod  Sounds. 

STEEP  your  founds  as  you  do  the  fait  cod, 
and  boil  them  in  a large  quantity  of  milk  and 
water,  when  they  are  very  tender  and  white 
take  them  up,  and  drain  the  water  out,  then 
pour  the  egg  fauce  boiling  hot  over  them,  and 
ferve  them  up. 

To  drefs  Cod  Sounds  like  little  Turkeys. 

BOIL  your  founds  as  for  eating,  but  not  too 
much,  take  them  up  and  let  them  ftand  till  they 
are  quite  cold,  then  take  a forcemeat  of  chop- 
ped oyfters,  crumbs  of  bread,  a lump  of  but- 
ter, nutmeg,  pepper,  fait,  and  the  yolks  of 
two  eggs,  fill  your  founds,  with  it,  and  fkewer 
them  up  in  the  fhape  of  a turkey,  then  lard  them 
down  each  fide,  as  you  would  do  a turkey's 
bread:,  duft  them  well  with  flour,  and  put  them 
in  a tin  oven  to  roafl:  before  the  fire,  and  baflie 
them  w’ell  with  butter : when  they  are  enough 
pour  on  them  oy  fier  fauce three  are  are  fufficient  for 
a fide  difh  ; garnifh  with  barberries  ; it  is  a pretty 
fide  difh  for  a large  table,  for  a dinner  in  Lent. 

To  boil  Salmon  Crimp. 

SCALE  your  falmon,  take  out  the  blood, 
wafh  it  well,  and  lay  it  on  a fifh -plate,  put  your 
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water  in  a fifih-pan  with  a little  fait : when  it 
boils  put  in  your  filh  for  half  a minute,  then 
take  it  out  for  a minute  or  two  ; when  you  have 
done  it  four  times,  boil  it  until  it  be  enough ; 
when  you  take  it  out  of  the  fifh-pan,  fet  it  over 
the  water  to  drain ; cover  it  well  with  a clean 
cloth  dipped  in  hot  water ; fry  fome  final  1 fiflaes 
or  a few  flices  of  falmon,  and  lay  round  it ; gar- 
mill  with  fcraped  horfe-radifh  and  fennel. 

To  make  Rolled  Salmon. 

TAKE  a fide  of  falmon  when  fplit  and  the 
bone  taken  out  and  fcaled,  ftrew  over  the  in  fide 
pepper,  fait,  nutmeg,  and  mace,  a few  chopped 
oyfters,  parfley,  and  crumbs  of  bread,  roll  it  up 
tight,  put  it  into  a deep  pot,  and  bake  it  in  a 
quick  oven,  make  the  common  fifh  fauce  and 
pour  over  it. — Garnifh  with  fennel,  lemon,  and 
horfe-radifh. 

To  make  Sauce  for  a Salmon. 

BOIL  a bunch  of  fennel  and  parfley,  chop 
them  final!,  and  put  it  into  fome  good  melted 
butter  and  fend  it  to  the  table  in  a fauce-boat; 
another  with  gravy  fauce. 

To  make  the  gravy  fauce,  put  a little  brown 
gravy  into  a fauce-pan,  with  one  anchovy,  a 
tea  fpoonful  of  lemon  pickle,  a meat  fpoonful 
of  liquor  from  your  walnut  pickle,  one  or  two 
fpoonfuls  cf  the  water  that  the  fifh  was  boiled 
in  5 it  gives  it  a pleafant  flavour ; a flick  of  horfe- 
radifh,  a little  browning  and  fait ; boil  them 
three  or  four  minutes,  thicken  it  with  flour  and 
a good  lump  of  butter,  and  ftrain  it  through  a 
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hair  fieve.- N.  B.  This  is  a good  fauce  for 

moft  kinds  of  boiled  fifh 

To  boil  a Turbot. 

WASH  your  turbot  clean  (if  you  let  it  lie  in 
the  water  it  will  make  it  foft)  and  rub  it  over 
with  alegar,  it  will  make  it  firmer,  then  lay  it 
on  your  fifh-plate,  with  the  wdfite  fide  up,  lay  a 
cloth  over  it,  and  pin  it  tight  under  your  plate, 
which  will  keep  it  from  breaking,  boil  it  gently 
in  hard  water,  with  a good  deal  of  fait  and 
vinegar,  and  fcum  it  well,  or  it  will  difcolour  the 
fkin ; when  it  is  enough,  take  it  up  and  drain  it, 
take  the  cloth  carefully  oft,  and  flip  it  on  your 
difh,  lay  over  it  fried  oyfters  or  oyfter  patties, 
fend  in  lobfter  or  gravy  fauce  in  fauce- boats, 

Garnifh  it  with  crifp  pariley  and  pickles.- 

N.  B . Don’t  put  in  your  fifh  till  your  water  boils. 

To  boil  a Pike  with  a pudding  in  the  belly . 

TAKE  out  the  gills  and  guts,  wafh  it  well, 
then  make  a good  forcemeat  of  oyflers  chopped 
fine,  the  crumbs  of  half  a penny  loaf,  a few  fweet 
herbs,  and  a little  lemon  peel  Hired  fine,  nut- 
meg, pepper,  and  fait  to  your  tafte,  a good  lump 
of  butter,  the  yolks  of  two  eggs,  mix  them  well 
together,  and  put  them  in  the  belly  of  your  fifh, 
few  it  up,  fkewer  it  round,  put  hard  water  in 
your  fifh-pan,  add  to  it  a tea  cupful  of  vinegar, 
and  a little  fait : when  it  boils  put  in  the  fifh  ; 
if  it  be  a middle  fize,  it  will  take  half  an  hour’s 
boiling  : garnifh  it  with  walnuts  and  pickled 
barberries,  ferve  it  up  with  oyfter  fauce  in  a 
v boat. 
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boat,  and  pour  a little  fauce  on  the  pike.  You 
may  drefs  a roafted  pike  the  fame  way. 

S to  few  Carp  'white. 

WHEN  the  carp  are  fcaled,  gutted,  and 
waflied,  put  them  into  a ftew-pan,  with  two 
quarts  of  water,  half  a pint  of  white  wine,  a 
little  mace,  whole  pepper,  and  fait,  two  onions, 
a bunch  of  fweet  herbs,  a flick  of  horfe-radifh, 
cover  the  pan  clofe,  let  it  ftand  an  hour  and  a 
half  over  a flow  ftove,  then  put  a gill  of  white 
wine  into  a faucepan  with  tw o anchovies  chop- 
ped, an  onion,  a little  lemon  peel,  a quarter  of  a 
pound  of  butter  rolled  in  flour,  a little  thick 
cream,  and  a large  tea  cupful  of  the  liquor  the 
carp  was  ftewed  in  5 boil  them  a few  minutes, 
drain  your  car  p,  add  to  the  fauce  the  yolks  of  two 
eggs,  mixed  with  a little  cream ; when  it  boils 
up  fqueeze  in  the  juice  of  half  a lemon  ; difh  up 
your  carp,  and  pour  your  fauce  hot  upon  it. 

? To  drefs  Carp  the  be  ft  way,  and  the  fauce . 

KILL  your  carp,  and  fave  all  the  blood,  fcale 
and  clean  them  very  well,  have  ready  fome  nice 
rich  gravy  made  of  beef  and  mutton,  feafoned 
with  pepper,  fait,  mace,  and  onion,  drain  it  off 
before  you  flew  your  fifli  in  it,  boil  your  carp 
firft  before  you  flew  it  in  the  gravy,  be  careful 
you  don’t  boil  them  too  much  before' you  put 
in  the  carp,  then  let  it  flew  on  a flow  fire  about 
a quarter  of  an  hour,  thicken  the  fauce  with  a 
good  lump  of  butter  rolled  in  flour : garnifh 
your  difh  with  fried  oyfters,  fried  toafi  cut 

three 
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' three  comer  ways,  pieces  of  lemon,  fcraped 
horfe-radiih,  and  the  roe  of  the  carp  cut  in 
pieces,  fome  fried  and  the  other  boiled,  fqueeze 
the  juice  of  a lemon  into  the  fauce  juft  before 
you  fend  it  up ; take  care  to  difh  it  up  hand- 
- fomely  and  very  hot. 

Another  Carp  Sauce. 

TAKE  the  liver  of  the  carp  clean  from  the 
guts,  and  three  anchovies,  with  a little  parfley, 
thyme,  and  one  onion,  chop  all  thefe  fmall  to- 
gether, then  take  half  a pint  of  Rhenifh  wine, 
four  fpoonfuls  of  elder  vinegar,  with  the  blood 
of  the  carp,  put  all  thefe  together  to  flew  gently, 
and  put  it  to  the  carp,  which  muft  find  be 
boiled  in  water,  a little  fait,  and  a pint  of  wine; 
take  care  not  to  do  it  too  much  after  the  carp  is 
put  in  the  fauce  : garnifh  with  fried  oyfters,  fried 
toaft,  fcraped  horfe-radifh,  and  pieces  of  lemon, 
with  the  roe  cut  in  pieces  and  fried  : if  you  don’t 
like  elder  vinegar,  any  other  fort  will  do. 

To. make  White  Fish  Sauce. 

WASH  two  anchovies,  put  them  into  a fauce- 
pan,  with  one  glafs  of  white  wine,  and  two  of 
water,  half  a nutmeg  grated,  and  a little  lemon 
peel ; when  it  has  boiled  five  or  fix  minutes, 
ftrain  it  through  a fieve,  add  to  it  a fpoonful  of 
white  wine  vinegar,  thicken  it  a little,  then  put 
In  near  a pound  qf  butter  rolled  in  flour,  boil  it 
well,  and  pour  it  hot  upon  your  fiflh. 


To 
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T ? make  a very  nice  Sauce  for  mof  forts  of  Fish. 

TAKE  a little  gravy  made  of  either  veal  or 
mutton,  put  to  it  a little  of  the  water  that  drains 
from  your  fifh,  when  it  is  boiled  enough  put  it 
in  a fauce-pan,  and  put  in  a whole  onion,  one 
anchovy,  a fpoonful  of  catfup,  and  a glafs  of 
white  wine,  thicken  it  with  a good  lump  of 
butter  rolled  in  flour,  and  a fpoonful  of  cream ; 
if  you  have  oyflers,  cockles  or  fhrimps 
put  them  in  after  you  take  it  off  the  fire, 
(but  it  is  very  good  without)  you  may  ufe  red 
wine  inftead  of  white  by  leaving  out  the 
cream. 

1*0  make  Lobster  Sauce. 

, j 

BOIL  half  a pint  of  water  with  a little  mace’ 
and  whole  pepper,  long  enough  to  take  out  the 
ftrong  tafte  of  the  fpice,  then  ftrain  it  off,  melt 
three  quarters  of  a pound  of  butter  fmooth  in 
the  water,  cut  your  lobfter  in  very  fmall  pieces, 
flew  it  all  together  tenderly  with  anchovy,  and  . 
fend  it  up  hot. 

To  ?nake  Lobster  Sauce  another  way . 

BRUISE  the  body  of  a lobfter  into  thick 
melted  butter  and  cut  the  flelli  into  it  in' ' fmall 
pieces,  flew  all  together  and  give  it  a boil,  fea- 
fon  with  a little  pepper,  fait,  and  a very  fmall 
quantity  of  mace. 


To 
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To  Jlew  Carp  or  Tench. 

GUT  and  fcale  your  fifh,  wafli  and  dry  them 
well  with  a clean  cloth,  dredge  them  well  with 
flour,  fry  them  in  dripping,  or  fweet  rendered 
fuet,  until  they  are  a light  brown,  and  then 
put  them  in  a flew  pan,  with  a quart  of  water, 
and  one  quart  of  red  wine,  a meat  fpoonful  of 
lemon  pickle,  another  of  browning,  the  lame  of 
walnut  or  mum  catfup,  a little  mu  (broom 
powder,  and  Chyan  to  your  tafte,  a large  onion 
ftuck  with  cloves,  and  a flick  of  horfe-radife, 
cover  your  pan  dole  to  keep  in  the  fleam,  let 
them  flew  gently  over  a ftove  fire,  till  your  gravy 
is  reduced  to  juft  enough  to  cover  your  fife  in 
the  di(h ; then  take  the  fife  out,  and  put  them 
on  the  difh  you  intend  for  table,  fet  the  gravy 
on  the  fire,  and  thicken  it  with  flour  and  a large 
lump  of  butter,  boil  it  a little,  and  ftrain  it  over 
your  fife : garnife  them  with  pickled  mufti- 
rooms  and  fcraped  horfe-radife,  put  a bunch  of 
pickled  barberries,  or  a fprig  of  myrtle  in  their 
mouths,  and  fend  them  to  the  table. 

It  is  a top  difh  for  a grand  entertainment. 

To  drefs  a Sturgeon. 

TAKE  what  fize  of  a piece  of  it  urge  on  you 
think  proper,  and  wafli  it  clean,  lay  it  all  night 
in  fait  and  water,  the  next  morning  take  it  out, 
rub  it  well  with  alegar,  and  let  it  lie  in  it  for  two 
hours,  then  have  ready  a fife-kettle  full  of  boil- 
ing water,  with  one  ounce  of  bay  fait,  two  large 
onions,  and  a few  fprigs  of  fvveet  marjoram ; 
boil  your  fturgeon  till  the  bones  will  leave  the 

fife. 


30  THE  EXPERIENCED 

fifh,  then  take  it  up,  take  the  fkin  off,  and  flour 
it  well ; fet  it  before  the  fire,  bafte  it  with  frefli 
butter*  and  let  it  ftand  till  it  be  a fine  brown ; 
then  difh  it  up,  and  pour  into  the  difh  the  fame 
fauce  as  for  the  white  carp ; garnifh  with  crifp 
parfley  and  red  pickles. 

This  is  a proper  difh  for  the  top  or  middle. 

To  roaji  large  Eels  or  Lampreys  with  a pud- 
ding in  the  belly . 

SKIN  your  eels  or  lampreys,  cut  off  the  head, 
take  the  guts  out,  and  ferape  the  blood  clean 
from  the  bone,  then  make  a good  forcemeat  of 
oy fliers  or  fhrimps  chopped  final!,  the  crumbs  of 
half  a penny  loaf,  a little  nutmeg  and  lemon  peel 
fhred  fine,  pepper,  fait,  and  the  yolks  of  two 
eggs,  put  them  in  the  belly  of  your  fifh,  few  it 
up,  turn  it  round  on  your  difh,  put  over  it 
flour  and  butter,  pour  a little  water  in  your  difh, 
and  bake  it  in  a moderate  oven ; when  it  comes 
out  take  the  gravy  from  under  it,  and  fcum  off 
the  fat,  then  ftrain  it  through  a hair  fieve ; add  to 
it  a tea  fpoonful  of  lemon  pickle,  two  of  brown- 
ing, a meat  fpoonful  of  walnut  catfup,  a glafs 
of  white  wine,  one  anchovy,  and  a flice  of 
lemon,  let  it  boil  ten  minutes,  thicken  it  with 
butter  and  flour,  fend  it  up  in  a fauce-boat,  difh 
your  fifh : garnifh  it  with  lemon  and  crifp 
parfley. 

This  is  a pretty  difh  for  either  corner  or  fide 
for  a dinner. 


To 
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T ? Lampreys. 

SKIN  and  gut  your  lampreys,  feafon  them 
well  with  pepper,  fait,  cloves,  nutmeg  and  mace, 
not  pounded  too  fine ; and  a little  lemon  peel 
fhred  fine ; then  cut  fome  thin  dices  of  butter 
into  the  bottom  of  your  fauce-pan,  put  in  the 
fiih  with  half  a pint  of  nice  gravy,  half  the  quan- 
tity of  white  wine  and  cyder,  the  fame  of  claret, 
with  a fmall  bundle  of  thyme,  winter  favory, 
pot  marjoram,  and  an  onion  diced,  dew  them 
over  a flow  fire,  and  keep  turning  the  lampreys 
till  they  are  quite  tender,  when  they  are  tender 
take  them  out  and  put  in  one  anchovy,  and  thicken 
the  fauce  with  the  yolk  of  an  egg,  or  a little 
butter,  rolled  in  dour,  and  pour  it  over  the  fifh 
aniferve  them  up. — N.  B . Roll  them  round  a 
fkewer  before  you  put  them  into  the  pan. 

To  flew  Flounders,  Plaice,  or  Soles. 

HALF  fry  your  fifh  in  three  ounces  of  but- 
ter a fine  brown,  then  take  up  your  fifh,  and  put 
to  your  butter  a quart  of  water,  and  boil  it 
dowly  a quarter  of  an  hour  with  two  anchovies, 
and  an  onion  diced,  then  put  in  your  fifh  again, 
with  a herring,  and  dew  them  gently  twenty 
minutes,  then  take  out  your  fifh,  and  thicken 
the  fauce  with  butter  and  flour,  and  give  it  a 
boil,  then  drain  it  through  a hair  fieve,  over  the 
fidi,  and  fend  them  up  hot.- — N.  B.  If  you 
choofe  cockle  or  oyder-liquor,  put  it  in  jud  be- 
fore you  thicken  the  Luce,  or  you  may  fend 
cyders,  cockles,  or  fhrimps  in  a fauce-boat  to 
table. 


A good 
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A good  way  to  Jlew  Fish. 

MIX  half  a tumbler  of  wine  with  as  much 
water  as  will  cover  the  fifh  in  the  ftew-pan  and 
put  in  a little  pepper  and  fait,  three  or  four 
onions,  a cruft  of  bread  toafted  very  brown, 
one  anchovy,  a good  lump  of  butter,  and  fet 
them  over  a gentle  fire,  fhake  the  ftew-pan  now 
and  then  that  it  may  not  burn ; juft  before  you 
ferve  it  up,  pour  your  gravy  into  a fauce-pan,  and 
thicken  it  with  a little  butter  rolled  in  flour,  a 
little  catfup  and  walnut  pickle  beat  well  to- 
gether till  fmooth,  then  pour  it  on  your  fifh, 
and  fet  it  over  the  fire  to  heat,  and  ferve  it  up 
hot. 

To  boil  Mackarel. 

GUT  your  mackarel  and  dry  them  carefully 
with  a clean  cloth,  then  rub  them  flightly  over 
with  a little  vinegar,  and  lay  them  ftraight  on 
your  fifh  plate  (for  turning  them  round  often 
breaks  them)  put  a little  fait  in  the  water  when 
it  boils ; put  them  into  your  fifh-pan,  and  boil 
them  gently  fifteen  minutes,  then  take  them  up 
and  drain  them  well,  and  put  the  water  that  runs 
from  them  into  a fauce-pan,  with  two  tea  fpoon- 
fuls  of  lemon  pickle,  one  meat  fpoonful  of  wal- 
nut catfup,  the  fame  of  browning,  a blade  or 
two  of  mace,  one  anchovy,  a dice  of  lemon  ; boil 
them  all  together  a quarter  of  an  hour,  then 
ftrain  it  through  a hair  fieve  and  thicken  it  with 
flour  and  butter;  fend  it  in  a fauce-boat,  and 
parfley  fauce  in  another ; difh  up  your  fifh  with 
the  tails  in  the  middle;  garnifh  it  with  fcraped 
horfe-radifh  and  barberries. 

To 
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To  boil  Herrings. 

SCALE,  gut,  and  wafh  your  herrings,  dry 
them  clean,  and  rub  them  over  with  a little 
vinegar  and  fait,  fkewer  them  with  their  tails 
in  their  mouths,  lay  them  on  your  fifli  plate, 
when  your  water  boils  put  them  in,  they  will 
take  ten  or  twelve  minutes  boiling;  when  you 
take  them  up,  drain  them  over  the  water,  then 
turn  the  heads  into  the  middle  of  your  difih,  lay 
round  them  fcraped  horfe-radifh,  parfley  and 
butter  for  fauce. 

. ' : . •.*  ~ r - , ' / , 

To  fry  Herrings. 

SCALE,  wafh,  and  dry  your  herrings  well ; 
lay  them  feparately  on  a board,  and  fet  them  to 
the  fire  two  or  three  minutes  before  you  want 
them,  it  will  keep  the  fifli  from  flicking  to  the 
pan,  duft  them  with  flour,  when  your  dripping 
or  butter  is  boiling  hot  put  in  your  fi(h,  a few 
at  a time,  fry  them  over  a brifk  fire,  when  you 
have  fried  them  all,  fet  the  tails  up  one  againft 
another  in  the  middle  of  the  dim,  then  fry  a 
large  handful  of  parfley  crifp,  take  it  out  before 
it  iofes  its  colour,  lay  it  round  them,  and  parfley 
fauce  in  a boat ; or  if  you  like  onions  better  fry 
them,  lay  fome  round  your  difli,  and  make  onion 
fauce  for  them  ; or  you  may  cut  off  the  heads 
after  they  are  fried,  chop  them  and  put  them 
into  a fauce- pan,  with  ale,  pepper,  fait,  and  an 
anchovy,  thicken  it  with  flour  and  butter,  flrain 
it,  then  put  it  in  a fauce  boat. 

D 'To 
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To  bake  Herrings. 

WHEN  you  have  cleaned  your  herrings  as- 
above  lay  them  on  a board,  take  a little  black 
and  Jamaica  pepper,  a few  cloves,  and  a good 
deal  of  fait,  mix  them  together,  then  rub  it  all 
over  the  fifli,  lay  them  ftraight  in  a pot,  cover 
them  with  alegar,  tie  ftrong  paper  over  the  pot, 
and  bake  them  in  a moderate  oven ; if  your  ale- 
gar be  good,  they  will  keep  two  or  three  months ; 
you  may  eat  them  either  hot  or  cold. 

To  bake  Sprats. 

RUB  your  fprats  with  fait  and  pepper,  and 
to  every  two  pints  of  vinegar  put  one  pint  of  red 
wine,  diffolve  a penny-worth  of  cochineal,  lay 
your  fprats  in  a deep  earthen  difh,  pour  in  as 
much  red  wine,  vinegar,  and  cochineal  as  will 
cover  them,  tie  a paper  over  them,  fet  them  in 
an  oven  all  night. — They  will  eat  well  and  keep 
for  fome  time. 

To  boil  Sc  ate  or  Ray. 

CLEAN  your  fcate  or  ray  very  well*  and  cut 
it  in  long  narrow  pieces,  then  put  it  in  boiling 
water  with  a little  fait  in  it,  when  it  has  boiled  a 
quarter  of  an  hour  take  it  out,  flip  the  Ikin  off, 
then  put  it  into  your  pan  again,  with  a little 
vinegar,  and  boil  it  till  enough  when  you  take 
it  up  fet  it  over  the  water  to  drain,  and  cover  it 
c]ofe  up,  and  when  you  difh  it,  be  as  quick  as 
po-ffible,  for  it  foon  grows  cold ; pour  over  it 
cockle,  fhrirnp,  or  mufcle  fauce,  lay  over  it 
oyfter  patties  j garnifh  it  with  barberries  and 
horfe-radilh. 

Tq 
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To  fry  Soles. 

SKIN  your  foies  as  you  do  eels,  but  keep  on 
their  heads,  rub  them  over  with  an  egg,  and 
itrew  over  them  bread  crumbs,  Fry  them  over  a 
brilk  fire  in  hogs-lard  a light  brown,  ferve  them 
up  with  good  melted  butter,  and  garnifh  it  with 
green  pickles. 

To  marinate  Soles. 

BOIL  them  in  fait  and  water,  bone  and  drain 
them,  lay  them  on  a difh  with  the  belly  up, 
boil  fome  fpinage,  and  pound  it  in  a mortar, 
then  boil  four  eggs  hard,  chop  the  whites  and 
yolks  feparate,  lay  green,  white,  and  yellow 
amongft  the  foies,  ferve  them  up  with  melted 
butter  in  a boat. 

To  broil  Haddocks  or  Whitings. 

GUT  and  wafh  your  haddocks  or  whitings, 
dry  them  with  a cloth,  and  rub  a little  vinegar 
over  them,  it  will  keep  the  fkin  on  better,  duft 
them  well  with  flour,  rub  your  gridiron  with 
butter  and  let  it  be  very  hot  when  you  lay  the 
fifh  on,  or  they  will  flick,  turn  them  two  or 
three  times  on  the  gridiron,  when  enough  ferve 
them  up,  and  lay  pickles  round  them,  with  plain 
melted  butter,  or  cockle  fauce,  they  are  a pretty 
difh  for  fupper. 

A fecond  Way . 

WHEN  you  have  cleaned  your  haddocks  or 
whitings,  as  above,  put  them  in  a tin  oven,  and 
fet  them  before  a quick  fire,  when  the  ikins  be- 
gin to  rife  take  them  off,  beat  an  egg,  rub  it  over 
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them  with  a feather,  and  ftrew  over  them  a few 
bread  crumbs,  dredge  them  well  with  flour, 
when  your  gridiron  is  hot  rub  it  well  with  butter 
or  fuet,  it  mu  ft  be  very  hot  before  you  lay  the 
fifh  on,  when  you  have  turned  them,  rub  a little 
cold  butter  over  them,  turn  them  as  your  fire 
requires  until  they  are  enough  and  a little  brown ; 
lay  round  them  cockles,  mufcles,  or  red  cab- 
bage, you  may  either  have  fhrimp  fauce  or  melted 
butter. 

To  fry  Smelts  or  Sparlings. 

DRAW  the  guts  out  at  the  gills,  but  leave  in 
the  melt  or  roe,  dry  them  with  a cloth,  beat  an 
egg  and  rub  it  over  them  with  a feather,  then 
ftrew  bread  crumbs  over  them,  fry  them  with 
hogs -lard  or  rendered  beef  fuet,  when  it  is  boil- 
ing hot  put  in  your  fifh,  fhake  them  a little,  and 
fry  them  a nice  brown,  drain  them  in  a fieve, 
when  you  difh  them  put  a bafon  in  the  middle 
of  your  difh  with  the  bottom  up,  lay  the  tails  of 
your  fifh  on  it,  fry  a handful  of  pariley  in  the  fat 
your  fifh  was  fried  in,  take  it  out  of  water  as  you 
fry  it,  and  it  will  keep  its  colour  and  crifp  fooner, 
put  a little  on  the  tails,  and  lay  the  reft  in  lumps 
round  the  edge  of  the  difh ; ferve  it  up  with  good 
melted  butter  for  fauce. 

To  fry  Perch  or  Trout. 

WHEN  you  have  fcaled,  gutted,  and  wafhed 
your  perch  or  trout,  dry  them  well,  then  lay 
them  feparately  on  a board  before  the  fire,  two 
minutes  before  you  fry  them  duft  them  well 
with  flour,  and  fry  them  a fine  brown  in  roaft 
1 drippings 
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drippings  or  rendered  fuet,  ferve  them  up  with 
melted  batter  and  crifped  parfley. 

1 1 

To  drefs  Perch  in  Water  Sokey. 

SCALE,  gat,  and  wa(h  your  perch,  put  fait 
in  your  water,  when  it  boils  put  in  the  fifh, 
with  an  onion  cut  in  flices,  you  mu  ft  feparate 
it  into  round  rings,  a handful  of  parfley  picked 
and  wafhed  clean,  put  in  as  much  milk  as  will 
turn  the  water  white,  when  your  fifti  is  enough, 
put  them  in  a foup  difh,  and  pour  a little  of  the 
water  over  them  with  the  parfley  and  the  onions, 
then  ferve  it  up  with  butter  and  parfley  in  a boat  y 
onions  may  be  omitted  if  you  pleafe.  You  may 
boil  trout  the  fame  way. 

To  boil  Eels. 

SKIN,  gut,  and  take  the  blood  out  of  your 
eels,  cut  off  their  heads,  dry  them,  and  turn 
them  round  on  your  fifh  plate,  boil  them  in  fait 
and  water  and  make  parfley  fauce  for  them. 

To  pitch -cock  Eels. 

SKIN,  gut,  and  wafh  your  eels,  then  dry 
them  with  a cloth,  fprinkle  them  with  pepper, 
fait,  and  a little  dried  fage,  turn  them  backward 
and  forward,  and  Ike  we  r them,  rub  your  grid- 
iron with  beef  fuet,  broil  them  a good  brown, 
put  them  on  your  difti  with  good  melted  butter, 
and  lay  round  fried  parfley. 

To  broil  Eels. 

WHEN  you  have  fldnned  and  cleanfed  your 
eels  as  before,  rub  them  with  the  yolk  of  an  egg, 
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itrew  over  them  bread  crumbs,  chopped  parfley, 
fage,  pepper,  and  fait,  bafte  them  well  with  but- 
ter and  let  them  in  a dripping-pan,  roaft  or 
broil  them  on  a gridiron,  ferve  them  up  with 
parfley  apd  butter  for  fauce. 

To  boil  Flounders,  and  all  Kinds  of 
Flat  Fish. 

CUT  off  the  fins,  and  nick  the  brown  fide 
under  the  head,  then  take  out  the  guts,  and  dry 
them  with  a cloth,  boil  them  in  fait  and  water  % 
make  either  gravy,  fhrirnp,  cockle,  or  mufcle 
fauce,  apd  garnifh  it  with  red  cabbage. 

To  flew  Oysters,  and  all  Sorts  of 
Shell  Fish. 

WHEN  you  have  opened  your  oyfters,  put 
their  liquor  into  a toiling  pan  with  a little 
beaten  mace,  thicken  it  with  flour  and  butter, 
boil  it  three  or  four  minutes,  toaft  a flice  of 
white  bread,  and  cut  it  into  three-cornered 
pieces,  lay  them  round  your  difii,  put  in  4a 
fpoonful  of  good  cream,  put  in  your  oyfters, 
and  £hake  them  round  in  your  pan,  you  muft 
not  let;  them  boil,  for  if  they  do  it  will  make 
them  Ward  and  look  fmall ; ferve  them  up  in  a 

little  foup  difh  or  plate. N.  B.  You  may 

flew  cockles,  mufcles,  or  any  fhell  fifli  the 
fame  way. 

To  flew  Oysters,  Cockles,  and  Muscles. 

OPEN  your  fifh  clean  from  the  fhell,  fave 
the  liquor,  and  let  it  ftand  to  fettle,  then  ftrain 

it 
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it  through  a hair  fieve,  and  put  to  it  as  many 
crumbs  of  bread  as  will  make  it  pretty  thick, 
and  boil  them  well  together  before  you  put^m 
the  fifh,  with  a good  lump  of  butter,  pepper, 
and  fait  to  your  tafte,  give  them  a Angle  boil, 
and  ferve  .them  up. — N.  B . You  may  make  it  a 
fifti  fauce  by  adding  a glafs  of  white  wine  juft 
before  you  take  it  off  the  fire,  and  leaving  out 
the  crumbs  of  bread. 

To feollop  Oysters. 

WHEN  your  oyfters  are  opened,  put  them 
in  a bafon,  and  wafti  them  out  of  their  own 
liquor,  put  fome  in  your  fcollop-ftiells,  ftrew 
over  them  a few  bread  crumbs,  and  lay  a flice 
of  butter  on  them,  then  more  oyfters,  bread 
crumbs,  and  a flice  of  butter  on  the  top,  put 
them  into  a Dutch  oven  to  brown,  and  ferve 
them  up  in  the  ftiells. 

To  fry  Oysters. 

TAKE  a quarter  of  an  hundred  of  large  oy~ 
fters,  beat  the  yolks  of  two  eggs,  add  to  it  a 
little  nutmeg,  and  a blade  of  mace  pounded,  a 
fpoonful  of  flour,  and  a little  fait,  dip  in  your 
oyfters,  and  fry  them  in  hogs-lard  a light  brown  ; 
if  you  choofe  you  may  add  a little  parfley  Aired 
fine.- — —N.  B . They  are  a proper  garnifh 
for  cods -head,  calves-head  or  moft  made 
difhes. 
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To  make  Oyster  Loaves, 

TAKE  fmall  French  rafps,  or  you  may  make 
little  round  loaves,  make  a round  hole  in  the 
top,  fcrape  out  all  the  crumbs,  then  put  your 
oyfters  into  a toffing  pan,  with  the  liquor  and 
crumbs  that  came  out  of  your  rafps  or  loaves, 
and  a good  lump  of  butter,  ftew  them  together 
five  or  fix  minutes,  then  put  in  a fpoonful  of 
good  cream,  fill  your  rafps  or  loaves,  lay  the 
bit  of  cruft  carefully  on  again,  fet  them  in  the 
oven  to  crifp.— ' Three  are  enough  for  a fide 
diih. 

To  boil  Lobsters, 

TAKE  your  lobfter,  and  put  a fkewer  in  the 
vent  of  the  tail,  to  prevent  the  water  from  get- 
ting into  the  body  of  the  lobfter,  put  it  into  a 
pan  of  boiling  water,  with  a little  fait  in  it,  if  it 
be  a large  one  it  will  take  half  an  hour’s  boiling ; 
when  you  take  it  out,  put  a lump  of  butter 
in  a cloth,  and  rub  it  over,  it  will  ftrike  the 
colour,  and  make  it  look  bright. 

To  roajl  Lobsters. 

HALF  boil  your  lobfter  as  before,  rub  it  well 
with  butter,  and  fet  it  before  the  fire,  bafte  it 
all  over  till  the  fheli  looks  a dark  brown,  ferve 
it  up  with  good  melted  butter. 
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To Jiew  Lobsters  or  Shrimps. 

PICK  your  lobfters  or  fhrimps  in  as  large 
pieces  as  you  can,  and  boil  the  fhells  in  a pint 
of  water,  with  a blade  or  two  of  mace,  and  a 
few  whole  pepper  corns  ; when  all  the  ftrength 
is  come  out  of  the  fhells  and  fpice,  ftrain  it,  and 
put  in  your  lobfters  or  fhrimps,  and  thicken  it 
with  flour  and  butter  and  give  them  a boil ; put 
in  a glafs  of  white  wine,  or  two  fpoonfuls  of 
vinegar,  and  ferve  it  up. 

To  make  Lobster  Patties  to  garnifh  Fish. 

TAKE  all  the  red  feeds  and  the  meat  of  a 
lobfter,  with  a little  pepper,  fait,  and  crumbs 
of  bread,  mix  them  well  with  a little  butter, 
make  them  up  in  fmall  patties,  and  put  them  in 
either  rich  batter  or  thin  pafte,  fry  or  bake 
them,  and  garnifh  your  fifh  with  them. 

To  pickle  Sturgeon. 

CUT  your  fturgeon  into  what  fize  pieces  you 
pleafe,  wafh  it  well,  and  tie  it  with  mats  *,  to 
every  three  quarts  of  water  put  one  quart  of 
old  ftrong  beer,  a handful  of  bay  fait,  and  dou- 
ble the  quantity  of  common  fait,  one  ounce  of 
ginger,  two  ounces  of  black  pepper,  one  ounce 
of  cloves,  and  one  of  Jamaica  pepper,  boil  it 
till  it  will  leave  the  bone,  then  take  it  up,  the 
next  day  put  in  a quart  of  ftrong  ale  alegar,  and 
a little  fait,  tie  it  down,  with  ftrong  paper,  and 
keep  it  for  ufe. — Don't  put  your  fturgeon  in 
till  the  water  boils. 

To 
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"To pickle  Salmon  the  Newcajtle  Way. 

TAKE  a falmon  about  twelve  pounds,  gut 
if,  then  cut  off  the  head,  and  cut  it  acrofs  in 
what  pieces  you  pleafe,  but  don’t  fplit  it,  fcrape 
the  blood  from  the  bone,  and  wafh  it  well  out, 
then  tie  it  acrofs  each  way  as  you  do  fturgeon, 
let  on  your  fifh -pan  with  two  quarts  of  water, 
and  three  of  ftrong  beer,  half  a pound  of  bay 
fait,  and  one  pound  of  common  fait,  when  it 
boils  fcum  it  well ; then  put  in  as  much  fifh  as 
your  liquor  will  cover,  and  when  it  is  enough 
take  it  carefully  out,  left  you  ftrip  off  the  fkin, 
and  lay  it  on  earthen  difhes  $ when  you  have 
done  all  your  fifh,  let  it  ftand  till  the  next  day, 
put  it  into  pots,  add  to  the  liquor  three  quarts 
of  ftrong  beer  alegar,  half  an  ounce  of  mace, 
the  fame  of  cloves  and  black  pepper,  one  ounce 
of  long  pepper,  two  ounces  of  white  ginger, 
fliced,  boil  them  well  together  half  an  hour, 
then  pour  it  boiling  hot  upon  your  fifh,  when 
cold  cover  it  well  with  ftrong  brown  paper*— « 
This  will  keep  a whole  year, 

"To pickle  Oysters. 

OPEN  die  largeft  and  fineft  oyfters  you  can 
get,  whole  and  clean  from  the  fhell,  wafh  them 
in  their  own  liquor*  let  it  ftand  to  fettle,  then 
pour  it  from  the  fediment  into  a fauce-pan,  put 
to  it  a glafs  of  Lifbon  wine,  as  much  white  wine 
vinegar  as  you  had  oyfter  liquor,  three  or  four 
blades  of  mace,  a nutmeg  fliced,  a few  white 
pepper  corns,  and  a little  fait,  boil  it  five  or  fix 

minutes* 
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minutes,  fcum  it,  then  put  in  your  oy Peers, 
fmimer  them  ten  or  twelve  minutes,  take  them 
out,  and  put  them  in  narrow-topped  jars ; when 
they  are  cold,  pour  over  them  rendered  mutton 
fuet,  tie  them  down  with  a bladder,  and  keep 
them  for  ufe« 

T o pickle  Oysters  a fecond  Way . 

OPEN  the  oyfters  very  carefully,  and  take 
off  all  the  fhells  that  flicks  to  the  fifh,  put 
them  into  a little  water,  and  wafli  the  oyfters 
in  it  and  ftrain  the  liquor,  boil  it  with  a little 
vinegar,  whole  pepper,  fait,  and  mace,  till  it 
tafte  of  the  fpices,  then  put  in  the  oyfters : if 
they  are  large  they  muft  boil  eight  minutes,  if 
fmall  not  fo  long ; put  them  into  pickling-pots, 
when  the  liquor  is  cold  pour  it  upon  the  oyfters. 
To  half  a hundred  of  oyfters  put  fix  fpoonfuls 
of  water  and  four  of  very  good  vinegar,  then  tie 
bladders  very  clofe  over  them, 

x i 

To  collar  M a ck arel. 

GUT  and  flit  your  mackarel  down  the  belly, 
cut  off  the  head,  take  out  the  bones,  take  care 
you  don’t  cut  it  in  holes,  then  lay  it  flat  upon 
its  back,  feafon  it  with  mace,  nutmeg,  pepper, 
and  fait,  and  a handful  of  parfley  flared  fine, 
ftrew  it  over  them,  roll  them  tight,  and  tie 
them  well  feparately  in  cloths,  boil  them  gently 
twenty  minutes  in  vinegar,  fa-lt,  and  water,  then 
take  them  out,  put  them  into  a pot,  pour  the 
liquor  on  them,  or  the  cloth  will  ftick  to  the 
fifli,  the  next  day  take  the  cloth  off  your  fifh. 
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put  a little  more  vinegar  to  the  pickle,  keep 
them  for  ufe  $ when  you  fend  them  to  the  table, 
garnifh  with  fennel  and  parfley,  and  put  fome  of 
the  liquor  under  them. 

To  pickle  Mackarel. 

WASH  and  gut  your  mackarel,  then  fkewer 
them  round  with  their  tails  in  their  mouths, 
bind  them  with  a fillet  to  keep  them  from  break- 
ing, boil  them  in  fait  and  water  about  ten  mi- 
nutes, then  take  them  carefully  out,  put  to  the 
water  a pint  of  alegar,  two  or  three  blades  of 
mace,  a little  whole  pepper,  and  boil  it  all  to- 
gether ; when  cold  pour  it  on  the  fifh,  and  tie 
it  down  clofe. 

To  pot  Salmon. 

LET  your  falmon  be  quite  frefh,  fcale  and 
wafh  it  well,  and  dry  it  with  a cloth,  fplit  it  up 
the  back  and  take  out  the  bone,  feafon  it  well 
with  white  pepper  and  fait,  a little  nutmeg  and 
mace,  let  it  lie  two  or  three  hours,  then  put  it 
in  your  pot  with  half  a pound  of  butter,  tie  it 
down,  put  it  into  the  oven  and  bake  it  an  hour, 
when  it  comes  out,  lay  it  on  a flat  difh  that  the 
oil  may  run  from  it,  cut  it  to  the  fize  of  your 
pots,  lay  it  in  layers  till  you  fill  the  pot,  with 
the  ikin  upwards,  put  a board  over  it,  lay  on  a 
weight  to  prefs  it  till  cold,  then  pour  over  it 
clarified  butter  ; when  you  cut  it,  the  fkin  makes 
it  look  ribbed,  you  may  fend  it  to  the  table 
either  cut  in  dices,  or  in  the  pot. 
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A fecofid  way* 

WHEN  you  have  any  cold  falmon  left,  take 
the  fldn  off,  and  bone  it,  then  put  it  in  a mar- 
ble mortar,  yvith  a good  deal  of  clarified  but- 
ter ; feafon  it  pretty  high  with  pepper,  mace, 
and  fait,  fhred  a little  fennel  very  fmall,  beat 
them  all  together  exceeding  fine,  then  put  it 
clofe  down  into  a pot,  and  cover  it  with  clarified 
butter. 

To  pot  Smelts  or  Sparlings. 

DRAW  out  the  guts  with  a fkewer  under 
the  gills,  the  melt  or  roe  mull  be  left* in,  dry 
them  well  with  a cloth,  feafon  them  with  fait, 
mace,  and  pepper,  lay  them  in  a pot,  with  half 
a pound  of  melted  butter  over  them,  tie  them 
down,  and  bake  them  in  a flow  oven  three  quar- 
ters of  an  hour ; when  they  are  almoft  cold, 
take  them  out  of  the  liquor,  put  them  into  oval 
pots,  cover  them  with  clarified  butter,  and  keep 
them  for  ufe. 

To  pickle  Smelts  or  Sparlings. 

GUT  them  with  a fkewer  under  the  gills, 
but  leave  the  melt  or  roe  in,  dry  them  with  a 
cloth,  and  fkewer  their  tails  in  their  mouths, 
put  fait  in  your  water,  when  it  boils  put  in  your 
fifh  for  ten  minutes,  then  take  them  up,  put  to 
the  water  a blade  or  two  of  mace,  a few  cloves, 
and  a little  alegar ; boil  them  all  together,  and 
when  it  is  cold  put  in  your  fifh,  and  keep  them 
for  ufe. 
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To  collar  Eels. 

CASE  your  eel,  cut  off  the  head,  flit  open 
the  belly,  take  out  the  guts,  cut  off  the  fins, 
take  out  the  bones,  lay  it  flat  on  the  back, 
grate  over  it  a fmall  nutmeg,  two  or  three 
blades  of  mace  beat  fine,  a little  pepper  and  fait, 
ftrew  over  it  a handful  of  parfley^ihred  fine  with 
a few  fage  leaves,  roll  it  up  tight  in  a cloth, 
bind  it  well  $ if  it  be  of  a middle  fize,  boil  it 
in  fait  and  water  three  quarters  of  an  hour,  hang 
it  up  all  night  to  drain,  add  to  the  pickle  a pint 
of  vinegar,  a few  pepper  corns,  and  a fprig  of 
fweet  marjoram,  boil  it  ten  minutes  and  let  it 
Hand  till  the  next  day,  take  off  the  cloth,  and 
put  your  eels  into  the  pickle,  you  may  fend  them 
whole  on.  a plate,  or  cut  them  in  flices ; gar- 
nifh  with  green  parfley.— Lampreys  are  done 
the  fame  way. 

To  pickle  Cockles. 

WASH  your  cockles  clean,  put  them  in  a 
fauce~pan  cover  them  clofe,  fet  them  over  the 
fire,  fhake  them  till  they  open,  then  pick  them 
out  of  the  fhells,  let  the  liquor  fettle  till  it  be 
clear,  then  put  the  fame  quantity  of  wine 
vinegar  and  a little  fait,  a blade  or  two  of  mace, 
boil  them  together,  and  pour  it  on  your  cockles, 
and  keep  them  in  bottles  for  ufe. — — -You  mud 
pickle  muffles  the  fame  way. 

To 
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To  pot  Chars. 

1 ' 

CUT  off*  the  fins,  and  cheek-part  of  each 
fide  of  the  head  of  your  chars,  rip  them  open, 
take  out  the  guts  and  the  blood  from  the  back-* 
bone,  dry  them  well  in  a cloth,  lay  them  on  a 
board,  and  throw  on  them  a good,  deal  of  fait, 
let  them  ftand  all  night,  then  fcrape  it  gently 
off  them,  and  wipe  them  exceeding  well  with 
a cloth,  pound  mace,  cloves,  and  nutmeg,  very 
fine,  throw  a little  in  the  infide  of  them,  and 
a good  deal  of  fait  and  pepper  on  the  outfide, 
put  them  clofe  down  in  a deep  pot,  with  their 
bellies  up,  with  plenty  of  clarified  butter  over 
them,  fet  them  in  the  oven,  and  let  them 
ftand  for  three  hours ; when  they  come  out, 
pour  what  butter  you  can  off  clear,  lay  a board 
over  them,  and  turn  them  upfide  down,  to  let 
the  gravy  run  from  them,  fcrape  the  fait  and 
pepper  very  carefully  off,  and  feafon  them  ex- 
ceeding weli  both  infide  and  out  with  the  above 
feafoning,  lay  them  clofe  into  broad  thin  pots 
for  that  purpofe,  with  the  backs  up,  then  cover 
them  well  with  clarified  butter  5 keep  them  in 
a cool  dry  place. 

To  pot  Eels. 

SKIN,  gut,  and  clean  your  eels,  cut  them 
in  pieces  about  four  inches  long,  then  feaftn 
them  with  pepper,  fait,  beaten  mace,  and  a 
little  dried  fage  rubbed  very  fine,  rub  them 
well  with  your  feafoning,  lay  them  in  a brown 
pot,  put  over  them  as  much  butter  as  will  co- 
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ver  them,  tie  them  down  with  a ftrong  paper# 
fet  them  in  a quick  oven  for  an  hour  and  a 
half ; take  them  out,  when  cold  put  them  into 
fmall  pots,  and  cover  them  with  clarified  butter. 
— — ~iV.  B . You  may  pot  lampreys  the  fame 
way.  s 

To  pot  Lampreys. 

TAKE  lampreys  alive,  and  run  a flick 
through  their  heads,  and  flit  their  tails,  hang 
them  up  by  their  heads  and  they  will  bleed  at 
the  tail  end ; when  they  have  done  bleeding, 
cut  them  open,  take  out  the  guts  and  wipe 
them  until  they  are  perfectly  dry  and  clean, 
(you  mufl  not  wafli  them  with  water)  then  rub 
them  with  pepper  and  fait,  let  them  Hand  all 
night,  and  wipe  them  exceedingly  dry  again,  then 
feafon  them  with  pepper,  fait,  mace,  and  a lit- 
tle nutmeg,  roll  them  up  tight,  put  them  in  a 
pot  with  fome  butter,  cover  them  up  with 
firong  paper,  and  bake  them  in  a moderate 
oven ; when  they  are  enough  and  near  cold, 
drain  out  the  butter  from  them,  put  them  in 
your  potting  pot,  and  cover  them  with  clari- 
fied butter. 

To  pot  Lobsters. 

TAKE  the  meat  out  of  the  claws  and  belly 
of  a boiled  lobfter,  put  it  into  a marble  mortar, 
with  two  blades  of  mace,  a little  white  pepper 
and  fait,  a lump  of  butter  the  fize  of  half  an 
egg,  beat  them  all  together  till  they  come  to  a 
pafte,  put  one  half  of  it  into  your  pot,  take  the 

meat 
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meat  out  of  the  tail  part,  lay  it  in  the  middle 
of  your  pot,  lay  on  it  the  other  half  of  your 
pafte,  prefs  it  clofe  down,  pour  over  it  clarified 
butter,  a quarter  of  an  inch  thick.— — N.  B . 
To  clarify  butter,  put  your  boat  into  a clean 
faucepan,  fet  it  over  a flow  fire,  when.it  is 
melted,  fcum  it,  and  take  it  off  the  fire,  let  it. 
ftand  a little,  then  pour  it  over  your  lobfters ; 
take  care  you  do  not  pour  in  the  milk,  which 
fettles  to  the  bottom  of  the  faucepan. 

A receipt  to  pot  Lobsters,  which  cojl  ten  guineas . 

TAKE  twenty  good  lobfters,  and  when  cold 
pick  all  the  meat  out  of  the  tails  and  claws 
(be  careful  to  take  out  all  the  black  gut  in  the 
tails,  which  muft  not  be  ufed)  beat  fine  three 
quarters  of  an  ounce  of  mace,  a fmall  nutmeg, 
and  four  or  five  cloves,  with  pepper  and  fait, 
feafon  the  meat  with  it ; lay  a layer  of  butter 
into  a deep  earthen  pot,  then  put  in  the  lob- 
fters and  lay  the  reft  of  the  butter  over  them 
(this  quantity  of  lobfters  will  take  at  leaft  four 
pounds  of  butter  to  bake  them)  tie  a paper 
over  the  pot,  fet  them  in  an  oven,  when  they 
are  baked  tender,  take  them  out,  and  lay  them 
on  a difh  to  drain  a little,  then  put  them  clofe 
down  in  your  potting  pots,  but  do  not  break 
them  in  fmall  pieces,  but  lay  them  in  as  whole 
as  you  can,  only  fplitting  the  tails.  When  you 
have  filled  your  pots  as  full  as  you  choofe,  take  a 
fpoonful  or  two  of  the  red  butter  they  were  baked 
in,  pour  it  on  the  top,  and  fet  it  before  the  fire 
to  let  it  melt  in,  then  cool  it,  and  melt  a little 
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white  wax  in  the  remainder  of  the  butter,  and 

cover  them. N.  B.  Lay  a good  deal  of  the 

red  hard  part  in  the  pot  to  bake,  to  colour  the 
butter,  but  do  not  put  it  in  the  potting  pots. 

To  pot  Shrimps. 

PICK  the  fineft  fhrimps  you  can  get,  feafon 
them  with  a little  beaten  mace,  pepper  and  fait 
to  your  tafte,  and  with  a little  cold  butter  pound 
them  all  together  in  a mortar  till  it  comes  to  a 
pafte,  put  it  down  in  fmall  pots,  and  pour  over 
them  clarified  butter. 

To  caveacb  Soles. 

FRY  your  foies  in  either  oil  or  butter,  boil 
fome  vinegar  with  a little  water,  two  or  three 
blades  of  mace,  a very  few  cloves,  fome  black 
pepper  and  a little  fait,  let  it  fland  till  cold,  and 
when  cold  beat  up  fome  oil  with  it,  lay  your 
fifh  in  a deep  pot,  and  flice  a good  deal  of 
fhalots  or  onions  between  each  fifh,  throw  your 
liquor  over  it,  and  pour  fome  oil  on  the  top  : 
it  will  keep  three  or  four  months,  made  rich  and 
fried  in  oil ; it  mufl  be  flopped  well  and  kept 
in  a dry  place.  Take  out  a little  at  a time 
when  you  ufe  it. 

To  caveacb  Fish. 

CUT  your  fifh  into  pieces  the  thicknefs  of 
your  hand,  feafon  it  with  pepper  and  fait,  let  it 
lie  an  hour,  dry  it  well  with  a cloth,  flour  it, 
and  then  fry  it  a fine  brown  in  oil : boil  a fuffi- 

Cient 
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cient  quantity  of  vinegar  with  a little  garlick, 
mace,  and  whole  pepper  to  cover  the  fifh,  add 
the  fame  quantity  of  oil,  and  fait  to  your  tafte, 
mix  well  the  oil  and  vinegar,  and  when  the  fifh 
and  liquor  is  quite  cold,  dice  fome  onion  to  lay 
in  the  bottom  of  the  pot,  then  a layer  of  fifh 
and  onion,  and  fo  on  till  the  whole  fifh  is  put 
up  5 the  liquor  mu  ft  not  be  put  in  till  it  is 
quite  cold, 

A very  good  Way  to  preferve  Fish* 

TAKE  any  large  fifh,  cut  off*  the  head,  wafh 
it  dean,  and  cut  it  into  thin  flices,  dry  it  well 
with  a cloth,  flour  it  and  dip  it  in  the  yolks  of 
eggs,  fry  it  in  plenty  of  oil  till  it  is  a fine  brown, 
and  well  done,  lay  them  to  drain  till  cold,  then 
lay  them  in  your  veflel,  throw  in  betwixt  the 
layers,  mace,  cloves,  and  fliced  nutmeg,  then 
make  a pickle  of  the  befi:  white  wine  vinegar, 
fhalots,  garlick,  white  pepper,  Jamaica  pepper, 
long  pepper,  juniper  berries  and  fait,  boil  it  till 
the  garlick  is  tender,  and  the  pickle  will  be 
enough  ; when  it  is  quite  cold  pour  it  on  your 
fifh,  with  a little  oil  on  the  top,  fmall  fifh  are 
done  whole ; cover  it  dole  with  a bladder. 

To  pickle  Shrimps. 

PICK  the  fineff:  fhrimps  you  can  get,  and 
put  them  into  cold  alegar  and  fait,  put  them 
into  little  bottles,  cork  them  clofe,  and  keep 
them  for  ufe. 
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To  pot  red  and  black  Moor  Game. 

PLUCK  and  draw  them,  and  feafon  them 
with  pepper,  cloves,  mace,  ginger  and  nutmeg, 
well  beaten  and  lifted,  with  a quantity  of  fait 
not  to  overcome  the  fpices,  roll  a lump  of  but- 
ter in  the  feafoning,  and  put  it  into  the  body  of 
the  fowls,  rub  the  outfide  with  feafoning,  and 
then  put  them  into  pots  with  the  bread  down- 
wards and  cover  them  with  butter,  lay  a paper, 
and  then  a pade  over  them,  and  bake  them  till 
they  are  tender,  then  take  them  out  and  lay 
them  to  drain,  then  put  them  into  potting-pots 
with  the  bread  upward,  and  take  all  the  butter 
they  were  baked  in  clean  from  the  gravy  and 
pour  upon  them ; fill  up  the  pots  with  clari- 
fied butter,  and  keep  them  in  a dry  place. 


CHAP.  III. 

Obfervations  on  Roasting  and  Boiling. 

1X7 LIEN  you  boil  any  kind  of  meat,  parti- 
* cularly  veal,  it  requires  a great  deal  of 
care  and  neatnefs : be  fure  your  copper  is  very 
clean  and  well  tinned,  fill  it  as  full  of  loft  water 
as  is  neceffary,  dud  your  veal  well  with  fine 
flour,  put  it  into  your  copper,  fet  it  over  a large 
fire ; fome  choofe  to  put  in  milk  to  make  it 
white,  but  I think  it  is  better  without : if  your 
water  happens  to  be  the  lead  hard  it  curdles 
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the  milk  and  gives  the  veal  a brown  yellow 
caft,  and  often  hangs  in  lumps  about  the  veal, 
fo  will  oatmeal,  but  by  dufting  your  veal,  and 
putting  it  into  the  water  when  cold,  it  prevents 
the  foulnefs  of  the  water  from  hanging  upon  it ; 
when  the  fcum  begins  to  rife,  take  it  clear  off, 
put  on  your  cover,  let  it  boil  in  plenty  of  water 
as  flow  as  poffible,  it  will  make  your  veal  rife 
and  plump  : a cook  cannot  be  guilty  of  a greater 
error  than  to  let  any  fort  of  meat  boil  faft,  it 
hardens  the  outfide  before  the  infide  is  warm, 
and  difcolours  it,  efpecially  veal ; for  inftance, 
a leg  of  veal  of  twelve  pounds  weight  will  require 
three  hours  and  a half  boiling,  the  flower  it  boils 
the  whiter  and  plumper  it  will  be ; when  yqu 
boil  mutton  or  beef,  obferve  to  dredge  them  well 
with  flour  before  you  put  them  into  the  kettle  of 
cold  water,  keep  it  covered  and  take  off  the 
fcum ; mutton  or  beef  do  not  require  fo  much 
boiling,  nor  is  it  fo  great  a fault  if  they  are  a little 
fhort,  but  veal,  pork,  or  lamb,  are  not  fo  whole- 
fome  if  they  are  not  boiled  enough  ; a leg  of  pork 
| will  require  half  an  hour  more  boiling  than  a leg 
of  veal  of  the  fame  weight ; when  you  boil  beef 
or  mutton,  you  may  allow  an  hour  for  every  four 
pounds  weight ; it  is  the  beft  way  to  put  in  your 
meat  when  the  water  is  cold,  it  gets  warm  to  the 
heart  before  the  outfide  grows  hard,  a leg  of  lamb 
of  four  pounds  weight  will  require  an  hour  and  a 
half  boiling. 

WHEN  you  roafl:  any  kind  of  meat,  it  is  a 
very  good  way  to  put  a little  lalt  and  water  in 
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your  dripping-pan,  bade  your  meat  a little  with 
it,  let  it  dry,  then  dull  it  well  with  flour,  bafte 
it  with  frefh  butter,  it  will  make  your  meat  a 
better  colour ; obferve  always  to  have  a brifk 
clear  fire,  it  will  prevent  your  meat  from  dazing 
and  the  froth  from  falling,  keep  it  a good  diftance 
from  the  fire,  if  the  meat  is  fcorched  the  outfide 
is  hard,  and  prevents  the  heat  from  penetrating 
into  the  meat,  and  will  appear  enough  before  it 
be  little  more  than  half  done.  Time,  diftance, 
bailing  often  and  a clear  fire,  is  the  bell  method 
I can  prefcribe  for  roafting  meat  to  perfection  ; 
when  the  fleam  draws  near  the  fire,  it  is  a fign  of 
its  being  enough,  but  you  will  be  the  bell  judge 
of  that  from  the  time  you  put  it  down.  Be  care- 
ful when  you  roaft  any  kind  of  wild  fowl  to  keep 
a clear  brilk  fire,  roaft  them  a light  brown,  but 
not  too  much  : it  is  a great  fault  to  roaft  them 
till  the  gravy  runs  out  of  them,  it  takes  off  the 
fine  flavour. — Tame  fowls  require  more  roafting, 
they  are  a long  time  before  they  are  hot  through, 
and  mull  be  often  balled  to  keep  up  a ftrong 
froth,  it  makes  them  rife  better,  and  a finer  co- 
lour.-— Pigs  and  geefe  fhould  be  roafted  before  a 
good  fire,  and  turned  quick.— -Hares  and  rabbits 
require  time  and  care,  to  fee  the  end?  are  roafted 
enough,  when  they  are  half  roafted,  cut  the 
neck  fldn,  and  let  out  the  blood,  or  when  they 
are  cut  up  they  often  appear  bloody  at  the 
neck. 
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To  roajl  a Pig. 

STICK  your  pig  juft  above  the  breaft-bone, 
run  your  knife  to  the  heart,  when  it  is  dead  put  it 
in  cold  water  for  a few  minutes,  then  rub  it  over 
with  a little  roftn  beat  exceeding  fine  or  its  own 
blood,  put  your  pig  into  a pail  of  fcalding  water 
half  a minute,  take  it  out,  lay  it  on  a clean  table, 
pull  off  the  hair  as  quick  as  poftible,  if  it  does 
not  come  clean  off  put  it  in  again,  when  you  have 
got  it  all  clean  off,  wafh  it  in  warm  water,  then 
in  two  or  three  cold  waters,  for  fear  the  rofin 
fhould  tafte ; take  off  the  four  feet  at  the  firft 
joint,  make  a flit  down  the  belly,  take  out  all  the 
entrails,  put  the  liver,  heart,  and  lights  to  the 
pettitoes,  wafh  it  well  out  of  cold  water,  dry  it 
exceedingly  well  with  a cloth,  hang  it  up,  and 
when  you  roaft  it,  put  in  a little  fhred  fage,  a tea 
fpoonful  of  black  pepper,  two  of  fait,  and  a cruft 
of  brown  bread,  fpit  your  pig  and  few  it  up  ; lay 
it  down  to  a brifk  clear  fire,  with  a pig-plate  hung 
in  the  middle  of  the  fire  $ when  your  pig  is  warm, 
put  a lump  of  butter  in  a cloth,  rub  your  pig  often 
with  it  while  it  is  roafting  ; a large  one  will  take 
an  hour  and  an  half : when  your  pig  is  a fine 
brown,  and  the  fleam  draws  near  the  fire,  take  a 
clean  cloth,  rub  your  pig  quite  dry,  then  rub  it 
well  with  a little  cold  butter,  it  will  help  to  crifp 
it ; then  take  a fharp  knife,  cut  of  the  head,  and 
take  off  the  collar,  then  take  off  the  ears  and 
jaw-bone,  fplit  the  jaw  in  two,  when  you  have 
cut  the  pig  down  the  back,  which  muft  be 
done  before  you  draw  the  fpit  out,  then  lay  your 

e 4 pig 


5 6 THE  EXPERIENCED 

pig  back  to  back  on  your  difh,  and  the  jaw  on 
each  fide,  the  ears  on  each  fhoiilder,  and  the 
collar  at  the  fhoulder,  and  pour  in  your  fauce, 
and  ferve  it  up  : garnifh  with  a cruft  of  brown 
bread  grated. 

To  make  Sauce  for  a Pig. 

CHOP  the  brains  a little,  then  put  in  a tea- 
cupful  of  white  gravy  with  the  gravy  that  runs 
out  of  the  pig,  a little  bit  of  anchovy,  mix  near 
half  a pound  of  butter,  with  as  much  flour  as 
will  thicken  the  gravy,  a flice  of  lemon,  a fpoon- 
ful  of  white  wine,  a little  caper  liquor  and  fait, 
ihake  it  over  the  fire,  and  pour  it  into  your 
di£h ; fome  like  currants,  boil  a few  and  fend 
them  in  a tea  faucer  with  a glafs  of  currant  jelly 
in  the  middle  of  it. 

A fecond  way  to  make  Pig  Sauce. 

CUT  all  the  outfide  off  a penny  loaf,  then 
cut  it  into  very  thin  flices,  put  it  into  a faucepan 
of  cold  water,  with  an  onion,  a few  pepper 
corns  and  a little  fait,  boil  it  until  it  be  a fine 
pulp,  then  beat  it  well,  put  in  a quarter  of  a 
pound  of  butter,  and  two  fpoonfuls  of  thick 
cream,  make  it  hot,  and  put  it  into  a bafon. 

To  drefs  a Pig’s  Pettitoes. 

TAKE  up  the  heart,  liver  and  lights,  when 
they  have  boiled  ten  minutes,  and  fhred  them 
pretty  final!,  but  let  the  feet  boil  till  they  are 
pretty  tender,  then  take  them  out  and  fplit 
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them;  thicken  your  gravy  with  flour  and  but- 
ter, put  in  your  mincemeat,  a flice  of  lemon,  a 
fpoonful  of  white  wine,  a little  fait,  and  boil  it 
a little,  beat  the  yolk  of  an  egg,  add  to  it  two 
fpoonfuls  of  good  cream,  and  a little  grated 
nutmeg,  put  in  your  pettitoes,  fhake  it  over 
the  fire,  but  do  not  let  it  boil ; lay  fippets  round 
your  difh,  pour  in  your  mincemeat,  lay  the  feet 
over  them  the  fkin  fide  up,  and  fend  them  to 
the  table. 

To  boil  a Goose  with  Onion  Sauce. 

TAKE  your  goofe  ready  drefled,  finge  it  and 
pour  over  it  a quart  of  boiling  milk,  let  it  lie 
in  it  all  night,  then  take  it  out  and  dry  it  ex- 
> ceeding  well  with  a cloth,  fealbn  it  with  pepper 
and  fait,  chop  fmall  a large  onion,  a handful  of 
fage  leaves,  put  them  into  your  goofe,  few  it 
up  at  the  neck  and  vent,  hang  it  up  by  the  legs 
till  the  next  day,  then  put  it  into  a pan  of  cold 
water,  cover  it  clofe,  and  let  it  boil  flowly  one 
hour. 

To  Jlew  Goose  Giblets. 

CUT  your  pinions  in  two/  the  neck  in  four 
pieces,  flice  the  gizzard,  clean  it  well,  flew 
them  in  two  quarts  of  water  or  mutton  broth, 
with  a bundle  of  fweet  herbs,  one  anchovy, 
a few  pepper  corns,  three  or  four  cloves  a 
fpoonful  of  catfup,  and  an  onion;  when  the 
giblets  are  tender,  put  in  a fpoonful  of  good 
cream,  thicken  it  with  flour  and  butter,  ferve 
them  up  in  a foup  difh,  and  lay  fippets  round  it. 

To 
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To  roajl  a Green  Goose. 

WHEN  your  goofe  is  ready  dreffed  put  In 
a good  lump  of  butter,  fpit  it,  lay  it  down, 
finge  it  well,  duft  it  with  flour,  bafte  it  well 
with  frefh  butter,  bafte  it  three  or  four  different 
times  with  cold  butter,  it  will  make  the  flefh 
rife  better  than  if  you  was  to  bafte  it  out  of  the 
dripping-pan  ; if  it  is  a large  one  it  will  take 
three  quarters  of  an  hour  to  roaft  it ; when  you 
think  it  is  enough,  dredge  it  with  flour,  bafte  it 
till  it  is  a fine  froth,  and  your  goofe  is  a nice 
brown,  and  difh  it  up  with  a little  brown  gravy 
under  it : garnifh  with  a cruft  of  bread  grated 
round  the  edge  of  your  difh. 

i 

To  make  Sauce  fora  Green  Goose. 

TARE  fome  melted  butter,  put  in  a fpoonful 
of  the  juice  of  forrel,  a little  fugar,  a few  codied 
goofeberries,  pour  it  into  your  fauce-boats,  and 
lend  it  hot  to  the  table. 

To  roajl  <z,  Stubble  Goose. 

CHOP  a few  fage  leaves,  and  two  onions 
very  fine,  mix  them  with  a good  lump  of  but- 
ter, a tea  fpoonful  of  pepper,  and  two  of  fait, 
put  it  in  your  goofe,  then  fpit  it  and  lay  it  down, 
llnge  it  well,  duft  it  with  flour;  when  it  is 
thoroughly  hot  bafte  it  with  frefh  butter  : if  it 
be  a large  one  it  will  require  an  hour  and  a half 
before  a good  clear  fire ; when  it  is  enough, 
dredge  and  bafte  it,  pull  out  the  fpit,  and  pour 
in  a little  boiling  water. 


To 
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To  make  Sauce  for  a Goose. 

PARE,  core,  and  flice  your  apples,  put 
them  in  a faucepan  with  as  much  water  as  will 
keep  them  from  burning,  fet  them  over  a very 
flow  fire,  keep  them  clofe  covered  till  they  are  all 
of  a pulp,  then  put  in  a lump  of  butter,  and  fugar 
to  your  tafte,  beat  them  well  and  fend  them  to 
the  table  in  a china  bafon. 

To  boil  Ducks  with  Onion  Sauce. 

SCALD  and  draw  your  ducks,  put  them  in 
warm  water  for  a few  minutes,  then  take  them 
out,  put  them  in  an  earthen  pot,  pour  over 
them  a pint  of  boiling  milk,  let  them  lie  in  it 
two  or  three  hours ; when  you  take  them  out 
dredge  them  well  with  flour,  put  them  in  a 
copper  of  cold  water,  put  on  your  cover,  let 
' them  boil  flowly  twenty  minutes,  then  take  them 
out,,  and  Another  them  with  onion  fauce. 

To  make  Onion  Sauce. 

. BOIL  eight  or  ten  large  onions,  change  the 
water  two  or  three  times  while  they  are  boiling, 
when  enough  chop  them  on  a board  to  keep 
them  from  growing  a bad  colour,  put  them  in 
a faucepan  with  a quarter  of  a pound  of  butter, 
two  fpoonfuls  of  thick  cream,  boil  it  a little, 
and  pour  it  over  the  ducks. 

To  roafl  Ducks. 

\ 

WHEN  you  have  killed  and  drawn  your 
ducks,  flared  one  onion,  and  a few  fage  leaves, 

put 
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put  them  into  your  ducks  with  pepper  and  fait, 
fpit,  finge,  and  duft  them  with  flour,  bafte 
them  with  butter ; if  your  fire  be  very  hot  they 
will  be  roafled  in  twenty  minutes,  the  quicker 
they  are  roafted  the  better  they  eat;  juft  before 
you  draw  them,  duft  them  with  flour,  and 
bafte  them  with  butter,  put  them  on  a difh, 
have  ready  your  gravy  made  of  the  gizzards  and 
pinions,  a large  blade  of  mace,  a few  pepper 
corns,  a fpoonful  of  catfup,  the  fame  of 
browning,  a tea  fpoonful  of  lemon  pickle,  and 
one  onion,  ftrain  it,  pour  it  on  your  difh,  and 
fend  onion  fauce  in  a boat. 

To  boil  a Turkey  with  Oyster  Sauce. 

LET  your  turkey  have  no  meat  the  day  be- 
fore you  kill  it,  when  you  are  going  to  kill  it 
give  it  a fpoonful  of  alegar,  it  will  make  it 
white  and  eat  tender ; when  you  have  killed  it 
hang  it  up  by  the  legs  for  four  or  five  days  at 
leaft ; when  you  have  plucked  it  draw  it  at  the 
rump,  if  you  can  take  the  breaft-bone  out 
nicely  it  will  look  much  better,  cut  off  the  legs, 
put  the  end  of  the  thighs  into  the  body  of  the 
turkey,  ike  we  r them  down,  and  tie  them  with 
a firing,  cut  off  the  head  and  neck,  then  grate  a 
penny  loaf,  chop  a fcore  or  more  of  oyfters  fine, 
flared  a little  lemon  peel,  nutmeg,  pepper,  and 
fait  to  your  palate,  mix  it  up  into  a light  force- 
meat with  a quarter  of  a pound  of  butter,  a 
fpoonful  or  two  of  cream,  and  three  eggs,  ftuff 
the  craw  with  it,  and  make  the  reft  into  balls 
and  boil  them ; few  up  the  turkey,  dredge  it 
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well  with  flour,  put  it  into  a kettle  of  cold  wa- 
ter, cover  it  and  fet  it  over  the  fire,  when  the 
feum  begins  to  rife  take  it  off,  put  on  your 
cover,  let  it  boil  very  flowly  for  half  an  hour, 
then  take  off  your  kettle,  and  keep  it  clofe 
covered*  if  it  be  of  a middle  fize  let  it  ftand 
half  an  hour  in  the  hot  water,  the  fleam  being 
kept  in  will  flew  it  enough,  make  it  rife,  keep 
the  Ikin  whole,  tender,  and  very  white ; when 
you  di£h  it  up,  pour  over  it  a little  of  your  oyfter 
fauce,  lay  your  balls  round  it,  and  ferve  it  up 
with  the  reft  of  your  fauce  in  a boat : garnifli 
with  lemon  and  barberries. — N.  B . Obferve  to 
fet  on  your  turkey  in  time,  that  it  may  flew  as 
above  : it  is  the  beft  way  I ever  found  to  boil 
one  to  perfection  : when  you  are  going  to  difti  it 
up,  fet  it  over  the  fire  to  make  it  quite  hot. 

To  make  Sauce  for  a Turkey. 

AS  you  open  your  oyfters,  put  a pint  into  a 
bafon,  wafh  them  out  of  their  liquor,  and  put 
them  in  another  bafon  : when  the  liquor  is  fet- 
tled, pour  it  clean  off  into  a faucepan,  with  a 
little  white  gravy,  a tea  fpoonful  of  lemon 
pickle,  thicken  it  with  flour  and  a good  lump 
of  butter,  boil  it  three  or  four  minutes,  put  in  a 
fpoonful  of  good  thick  cream,  put  in  your 
oyfters,  keep  fhaking  them  over  the  fire  till 
they  are  quite  hot,  but  do  not  let  them  boil,  it 
will  make  them  hard  and  look  little. 

A fecond  way  to  make  Sauce  for  a Turkey. 

CUT  a ferag  end  of  a neck  of  veal  in  pieces, 
put  them  in  a faucepan,  with  two  or  three 
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blades  of  mace*  one  anchovy,  a few  flicks  of 
celery,  a little  Chyan  and  fait,  a glafs  of  white 
wine,  a fpoonful  of  lemon  pickle,  a tea  fpoonful 
of  muihroom  powder  or  catfup,  a quart  of  water, 
put  on  your  cover,  and  let  it  boil  until  it  be  re- 
duced to  a pint,  flrain  it,  and  thicken  it  with  a 
quarter  of  a pound  of  butter  rolled  in  flour,  boil 
it  a little,  put  in  a fpoonful  of  thick  cream,  and 
pour  it  over  the  the  turkey. 

To  roajl  a Turkey. 

WHEN  you  have  dreffed  your  turkey  as  be- 
fore, trufs  its  head  down  to  the  legs,  then  make 
your  forcemeat,  take  the  crumbs  of  a penny  loaf, 
a quarter  of  a pound  of  beef  fuet  fhred  fine,  a 
little  faufage  meat,  or  veal  fcraped  and  pounded 
exceeding  fine,  nutmeg,  pepper,  and  fait  to  your 
palate,  mix  it  up  lightly  with  three  eggs,  fluff 
the  craw  with  it,  fpit  it,  and  lay  it  down  a good 
diflance  from  the  fire,  keep  it  clear  and  brifk, 
finge,  dufl,  and  bafte  it  feveral  times  with  cold 
butter,  it  makes  the  froth  flronger  than  balling 
it  with  the  hot  out  of  the  dripping-pan,  and 
makes  the  turkey  rife  better  : when  it  is 

enough,  froth  it  up  as  before,  difh  it  up,  pour 
on  your  difh  the  fame  gravy  as  for  the  boiled 
turkey,  only  put  in  browning  inflead  of  cream  : 
garni fli  with  lemon  and  pickles,  and  ferve  it  up  ; 
if  it  be  a middle  fize  it  will  require  one  hour  and 
a quarter  roafling. 

To  make  Sauce  for  a Turkey. 

CUT  the  crufts  off  a penny  loaf,  cut  the  reft 
in  thin  fiices,  put  it  into  cold  water,  with  a few 

pepper 
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pepper  corns,  a little  fait  and  onion,  boil  it  till 
the  bread  is  quite  foft,  then  beat  it  well,  put  in 
a quarter  of  a pound  of  butter,  two  fpoonfuls  of 
thick  cream,  and  put  it  into  a bafon. 

To  boil  Fowls. 

WHEN  you  have  plucked  your  fowls,  draw 
them  at  the  rump,  cut  off  the  head,  neck,  and 
legs,  take  the  breafl  bone  very  carefully  out, 
fkewer  them  with  the  ends  of  their  legs  in  the 
body,  tie  them  round  with  a firing,  finge  and 
duft  them  well  with  dour,  put  them  in  a kettle 
of  cold  water,  cover  it  clofe,  fet  it  on  the  fire, 
when  the  fcum  begins  to  rife  take  it  off,  put 
on  your  cover,  and  let  them  boil  very  flowly 
twenty  minutes,  take  them  off,  cover  them  clofe, 
and  the  heat  of  the  water  will  flew  them  enough 
in  half  an  hour ; it  keeps  the  fkin  whole,  and 
they  will  be  both  whiter  and  plumper  than  if 
they  had  boiled  fail ; when  you  take  them  up 
drain  them,  pour  over  them  white  fauce,  or 
melted  butter. 

To  make  White  Sauce  for  Fowls. 

TAKE  a fcrag  of  veal,  the  necks  of  the 
fowls,  or  any  bits  of  mutton  or  veal  you  have, 
put  them  in  a fauce-pan,  with  a blade  or  two  of 
mace,  a few  black  pepper  corns,  one  anchovy, 
a head  of  celery,  a bunch  of  fweet  herbs,  a flice 
of  the  end  of  a lemon,  put  in  a quart  of  water, 
cover  it  clofe,  let  it  boil  till  it  is  reduced  to  half 
a pint,  flrain  it,  and  thicken  it  with  a quarter 
of  a pound  of  butter,  mixed  with  flour,  boil  it 
i five 
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five  or  fix  minutes,  put  in  two  fpoonfuls  of 
pickled  mufhroom,  mix  the  yolks  of  two  eggs 
with  a tea  cupful  of  good  cream  and  a little 
nutmeg,  put  in  your  fauce,  keep  fhaking  it  over 
the  fire,  but  do  not  let  it  boil. 

To  roajl  large  Fowls. 

TAKE  your  fowls  when  they  are  ready 
drefied,  put  them  down  to  a good  fire,  finge, 
duft,  and  bafte  them  well  with  butter,  they  will 
be  near  an  hour  in  roafting,  make  a gravy  of  the 
necks  and  gizzards,  ftrain  it,  put  in  a fpoonful 
of  browning  when  you  difh  them  up  pour  the 
gravy  into  the  difh,  ferve  them  up  with  egg  fauce 
in  a boat. 

To  make  Egg  Sauce. 

BOIL  two  eggs  hard,  half  chop  the  whites, 
then  put  in  the  yolks,  chop  them  both  toge- 
ther, but  not  very  fine,  put  them  into  a quarter 
of  a pound  of  good  melted  butter,  and  put  it 
in  a boat. 

To  boil  young  Chickens. 

PUT  your  chickens  in  fcalding  water,  as 
foon  as  the  feathers  will  flip  off  take  them  out, 
or  it  will  make  the  fkin  hard  and  break,  when 
you  have  drawn  them  lay  them  in  fkimmed  milk 
for  two  hours,  then  trufs  them  with  their  heads 
on  their  wings,  finge  and  duft  them  well  with 
flour,  put  them  in  cold  water,  cover  them  clofe, 
fet  them  over  a very  flow  fire,  take  off  the  fcum, 
let  them  boil  flowly  for  five  or  fix  minutes,  take 

them 
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them  off  the  fire,  keep  them  clofe  covered  in 
the  water  for  half  an  hour,  it  will  ftew  them 
enough,  and  make  them  both  white  and  plump ; 
when  you  are  going  to  difh  them,  fet  them 
over  the  fire  to  make  them  hot,  drain  them, 
pour  over  them  white  fauce  made  the  fame  way 
as  for  the  boiled  fowls. 

To  roaft  young  Chickens. 

WHEN  you  roaft  young  chickens,  pluck 
them  very  carefully,  draw  them,  only  cut  off 
the  claws,  trufs  them,  and  put  them  down  to  a 
good  fire,  finge,  duft,  and.  bafte  them  with  but- 
ter ; they  will  take  a quarter  of  an  hour  roa fl- 
ing, then  froth  them  up,  lay  them  on  your  difh, 
pour  butter  and  parfley  in  the  difh,  and  ferve 
them  up  hot.  s 

To  roaft  Pheasants  or  Partridges. 

WHEN  you  roaft  pheafants  or  partridges, 
keep  them  at  a good  diftance  from  the  fire,  dull 
them,  and  bafte  them  often  with  frefh  butter  $ 
if  your  fire  is  good,  half  an  hour  will  roaft  them  $ 
put  a little  gravy  in  the  difh,  made  of  a fcrag 
of  mutton,  a fpoonful  of  catfup,  the  fame  of 
browning,  and  a tea-fpoonful  of  lemon  pickle, 
ftrain  it,  difh  them  up,  with  bread  fauce,  in  a 
bafon,  made  the  fame  way  as  for  the  boiled  tur- 
key.— N.  B.  When  the  pheafant  is  roafted, 
ftick  feathers  on  the  tail  before  you  fend  it  to 
the4:able. 
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To  roajl  Ruffs  and  Rees. 

THESE  birds  I never  met  with  but  in  Lirr- 
colnfhire ; the  beft  way  is  to  feed  them  with 
white  bread  boiled  in  milk,  they  muft  have  fe- 
parate  pots  for  two  will  not  eat  out  of  one, 
they  will  be  fat  in  eight  or  ten  days ; when  you 
kill  them,  flip  the  Ikin  of  the  head  and  neck  off 
with  the  feathers  on,  then  pluck  and  draw  them  ; 
when  you  roaft  them,  put  them  a good  diftance 
from  the  fire,  if  the  fire  be  good  they  will  take 
about  twelve  minutes ; when  they  are  roafted 
flip  the  fkin  on  again  with  the  feathers  on,  fend 
them  up  with  gravy  under  them,  made  the  fame 
as  for  the  pheafant,  and  bread  fauce  in  a boat, 
and  crifp  crumbs  of  bread  round  the  edge  of  the 
difh. 

To  roajl  Woodcocks  or  Snipes. 

PLUCK  them,  but  do  not  draw  them,  put 
them  on  a fmall  fpit,  duft  and  bafte  them  well 
with  butter,  toaft  a few  dices  of  a penny  loaf, 
put  them  on  a clean  plate,  and  fet  it  under  the 
birds  while  they  are  roafting  ; if  the  fire  be  good 
they  will  take  about  ten  minutes  roafting ; when 
you  draw  them  lay  them  upon  the  toafts  on  the 
difh  ; pour  melted  butter  round  them,  and  ferve 
them  up. 

To  roajl  Wild  Ducks  or  Teal. 

WHEN  your  ducks  are  ready  dreffed,  put  in 
them  a fmall  onion,  pepper,  fait,  and  a ftpoon- 
ful  of  red  wine  j if  the  fire  be  good  they  will 

roaft 
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roaft  in  twenty  minutes  ; make  gravy  of  the 
neck  and  gizzards,  a fpoonful  of  red  wine,  half 
an  anchovy,  a blade  or  two  of  mace,  a dice  of 
an  end  of  a lemon,  one  onion,  and  a little  Chyan 
pepper,  boil  it  till  it  is  w’afted  to  half  a pint, 
ftrain  it  through  a hair  fieve,  put  in  a fpoonful 
of  browning,  pour  it  on  your  ducks,  ferve  them 
up  with  onion  fauce  in  a boat : garnifh  your  difh 
with  rafpings  of  bread. 

7#  boil  Pigeons. 

SCALD  your  pigeons,  draw  them,  take  the 
craw  clean  out,  wafh  them  in  feveral  waters, 
cut  off  the  pinions,  turn  the  legs  under  the 
wings,  dredge  them,  and  put  them  in  foft  cold 
water,  boil  them  very  llowly  a quarter  of  an  hour, 
difh  them  up,  pour  over  them  good  melted  but- 
ter, lay  round  them  a little  brocoli  in  bunches, 
and  fend  butter  and  parfley  in  a boat. 

"To  roaft  Pigeons. 

WHEN  you  have  dreffed  your  pigeons,  as  bo 
fore,  roll  a good  lump  of  butter  in  chopped  par-* 
fley,  with  pepper  and  fait,  put  in  your  pigeons, 
fpit,  duft,  and  bafte  them ; if  the  fire  be  good 
they  will  be  roafted  in  twenty  minutes ; when 
they  are  enough  lay  round  them  bunches  of  af* 
paragus,  with  parfley  and  butter  for  fauce. 

To  roaft  Larks, 

PUT  a dozen  of  larks  on  a fkewer,  tie  it  to 
the  fpit  at  both  ends,  dredge  and  bafte  them, 
let  them  roaft  ten  minutes,  take  the  crutnbs  of  a 

f 2 half- 


63 


THE  EXPERIENCED 

half-penny  loaf,  with  a piece  of  butter  the  fize 
of  a walnut,  put  it  in  a tolling  pan,  and  fhake  it 
over  a gentle  fire  till  they  are  a light  brown,  lay 
them  betwixt  your  birds,  and  pour  over  them  a 
little  melted  butter. 

To  boil  Rabbits. 

WHEN  you  have  cafed  your  rabbits,  Ikewer 
them  with  their  heads  ftraight  up,  the  fore-legs 
brought  down,  and  the  hind  legs  ftraight,  boil 
them  three  quarters  of  an  hour  at  leaft,  then 
fmother  them  with  onion  fauce,  made  the  fame 
as  for  boiled  ducks,  pull  out  the  jaw  bone,  ftick 
them  in  their  eyes,  put  a fprig  of  myrtle  or  bar- 
berries in  their  mouths,  and  lerve  them  up. 

To  roajl  Rabbits. 

WHEN  you  have  cafed  your  rabbits,  fkewer 
their  heads  with  their  mouths  upon  their  backs, 
ftick  their  fore  , legs  into  their  ribs,  Ikewer  the 
*find  legs  double,  then  make  a pudding  for  them 
of  the  crumb  of  half  a penny  loaf,  a little  par- 
lley,  fweet  marjoram,  thyme,  and  lemon  peel, 
all  Hired  fine,  nutmeg,  pepper  and  fait  to  your 
tafte,  mix  them  up  into  a light  fluffing,  with  a 
quarter  of  a pound  of  butter,  a little  good  cream 
and  two  eggs,  put  it  into  the  belly,  and  lew  them 
up,  dredge,  and  bafte  them  well  with  butter, 
roaft  them  near  an  hour,  ferve  them  up  with  par- 
ftey  and  butter  for  fauce,  chop  the  livers,  and  lay 
them  in  lumps  round  the  edge  of  your  difih. 
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! To  roaft  a Hare. 

SKEWER  your  hare  with  the  head  upon 
one  fhoulder,  the  fore  legs  ftuck  into  the  ribs, 
the  hind  legs  double,  make  your  pudding  of  the 
crumb  of  a penny  loaf,  a quarter  of  a pound 
of  beef  marrow  or  fuet,  a quarter  of  a pound 
of  butter,  fhred  the  liver,  a fprig  or  two  of 
winter  favory,  a little  lemon  peel,  one  anchovy, 
a little  Chyan  pepper,  half  a nutmeg  grated,  mix 
them  up  in  a light  forcemeat,  with  a glafs  of  red 
wine,  and  two  eggs,  put  it  in  the  belly  of  your 
hare,  few  it  up,  put  a quart  of  good  milk  in 
your  dripping  pan,  bafte  your  hare  with  it  till  it 
is  reduced  to  half  a gill,  then  dull:  and  bafte  it 
well  with  butter,  if  it  be  a large  one,  it  will 
require  an  hour  and  half  roafting. 

To  boil  a Tongue. 

IF  your  tongue  be  a dry  one,  fteep  it  in  water 
all  night,  then  boil  it  three  hours,  if  you  would 
have  it  eat  hot,  ftick  it  with  cloves,  rub  it  over 
with  the  yolk  of  an  egg,  ftrew  over  it  bread 
crumbs,  bafte  it  with  butter,  fet  it  before  the  fire 
till  it  is  a light  brown ; when  you  difh  it  up; 
pour  a little  brown  gravy,  or  red  wine  fauce, 
mixed  the  fame  way  as  for  venifon,  lay  dices  of 

currant  jelly  round  it.- — N.  B.  If  it  be  a 

pickled  one,  only  wafh  it  out  of  water.. 

To  boil  a Ham. 

STEEP  your  ham  all  night  in  water,  then 
boil  it  $ if  it  be  of  a middle  fize,  it  will  take 
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three  hours  boiling,  and  a fmall  one  two  hours 
and  a half ; when  you  take  it  up,  pull  off  the 
ikin  and  rub  it  all  over  with  an  egg,  drew  on 
bread  crumbs,  bade  it  with  butter,  iet  it  to  the 
fire  till  it  be  a light  brown  ; if  it  be  to  eat  hot, 
garnifh  with  carrots  and  ferve  it  up. 

To  roajl  a Haunch  of  Venison. 

WHEN  you  have  fpitted  your  vcnifon,  lay 
over  it  a large  fheet  of  paper,  then  a thin  com- 
mon pade  with  another  paper  over  it,  tie  it  well 
to  keep  the  pade  from  falling,  if  it  be  a large  one 
it  will  take  four  hours  roading ; when  it  is 
enough  take  off  the  paper  and  pade,  dud  it  well 
with  flour,  and  bade  it  with  butter  $ when  it  is 
a light  brown,  difh  it  up  with  brown  gravy  in 
your  difh,  or  currant  jelly  fauce,  and  fend  dome 
in  a boat. 

To  broil  Beef  Steaks. 

CUT  your  deaks  off  the  rump  of  beef  about 
half  an  inch  thick,  let  your  fire  be  clear,  rub 
your  gridiron  well  with  beef  diet,  when  it  is 
hot  lay  them  on,  let  them  broil  until  they  begin 
to  brown,  turn  them,  and,  when  the  other  fide 
is  brown,  lay  them  on  a hot  difh,  with  a dice  of 
butter  betwixt  every  deak  $ fprinkle  a little  pep- 
per and  fait  over  them,  let  them  dand  two  or 
three  minutes,  then  dice  a fhalot  (as  thin  as  pof- 
fible)  into  a fpoonful  of  water,  lay  on  your  fteaksi 
again,  keep  turning  them  till  they  are  enough, 
put  them  on  your  difh,  pour  the  fhalot  and 
Water  amongd  them,  and  fend  them  to  the  table. 

A very 
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A very  good  way  to  fry  Beef  Steaks. 

CUT  your  fteaks  as  for  broiling,  put  them 
into  a ftew-pan  with  a good  lump  of  butter,  fet 
them  over  a very  flow  fire,  keep  turning  them 
till  the  butter  is  become  a thick  white  gravy, 
pour  it  into  a bafon,  and  put  more  butter  to 
them ; when  they  are  almoft  enough,  pour  all 
the  gravy  into  your  bafon,  and  put  more  butter 
into  your  pan,  fry  them  a light  brown  over  a 
quick  fire,  take  them  out  of  the  pan,  put  them 
in  a hot  pewter  difh,  flice  a flialot  among  them, 
put  a little  in  your  gravy  that  was  drawn  from 
them,  and  pour  it  hot  upon  them  : I think  this 
is  the  beft  way  of  dreffing  beef  fteaks.  Half  a 
pound  of  butter  will  drefs  a large  difhe 

To  drefs  Beef  Steaks  a common  way . 

FRY  your  fteaks  in  butter  a good  brown, 
then  put  in  half  a pint  of  water,  an  onion  flieed, 
a fpoonful  of  walnut  catfup,  a little  caper 
liquor,  pepper,  and  fait,  cover  them  clofe  with 
a difh,  and  let  them  ftew  gently;  when  they 
are  enough,  thicken  the  gravy  with  flour  and 
butter  and  ferve  them  up. 

To  broil  Mutton  Steaks. 

CUT  your  fteaks  half  an  inch  thick,  when 
your  gridiron  is  hot,  rub  it  with  frefh  fuet,  lay 
on  your  fteaks,  keep  turning  them  as  quick  as 
poffible,  if  you  do  not  take  great  care  the  fat  that 
drops  from  the  fteak  will  fmoke  them ; when 
they  are  enough,  put  them  into  a hot  difh,  rub 
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them  well  with  butter,  flice  a fhalot  very  thin 
into  a fpoonful  of  water,  pour  it  on  them  with 
a fpoonful  of  mulhroom  catfup  and  fait,  ferve 
them  up  hot. 

To  broil  Pork  Steaks. 

OBSERVE  the  fame  as  for  the  mutton  fteaks*- 
only  pork  requires  more  broiling ; when  they 
are  enough  put  in  a little  good  gravy ; a little 
fage  rubbed  very  fine  ftrewed  over  them  gives 
them  a fine  tafte. 

To  hafb  Beef. 

CUT  your  beef  in  very  thin  flices,  take  a 
little  of  your  gravy  that  runs  from  it,  put  it  into 
a toffing  pan  with  a tea  fpoonful  of  lemon  pickle, 
a large  one  of  walnut  catfup,  the  fame  of  brown- 
ing, flice  a fhalot  in,  and  put  it  over  the  fire ; 
when  it  boils  put  in  your  beef  y fhake  it  over 
the  fire  till  it  is  quite  hot,  nthe  gravy  is  not  to 
be  thickened,  flice  in  a fmall  pickle  cucumber  $ 
garnifh  with  fcraped  horfe-radifh  or  pickled 
onions. 

Tohajh  Venison, 

CUT  your  venifon  in  thin  flices,  put  a large 
glafs  of  red  wine  into  a toffing  pan,  a fpoonful 
of  mufhroom  catfup,  the  fame  of  browning, 
an  onion  ftuck  with  cloves,  and  half  an  anchovy 
chopped  fmall ; when  it  boils,  put  in  your  veni- 
fon, let  it  boil  three  or  four  minutes,  pour  it 
into  a foup  difh,  and  lay  round  it  currant  jelly, 
or  red  cabbage. 


To 
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To  hajh  Mutton, 

CUT  your  mutton  in  flices,  put  a pint  of 
gravy  or  broth  into  a tolling  pan,  wit|i  one 
fpoonful  of  mufhroom  catfup,  and  ofie  of 
browning,  fiice  in  an  onion,  a little  pepper  and 
fait,  put  it  over  the  fire,  and  thicken  it  with 
flour  and  butter  ; when  it  boils  put  in  your  mut- 
ton, keep  fhaking  it  till  it  is  thoroughly  hot, 
put  it  in  a foup  difh  and  ferve  it  up. 

To  hajh  Veal. 

CUT  your  veal  in  thin  round  flices,  the  fize 
of  half  a crown,  put  them  in  a faucepan,  with 
a little  gravy  and  lemon  peel  cut  exceeding  fine, 
a tea  fpoonful  of  lemon  pickle,  put  it  over  the 
fire,  and  thicken  it  with  flour  and  butter  ; when 
it  boils  put  in  your  veal,  juft  before  you  difh  it 
up  put  in  a fpoonful  of  cream,  lay  fippets  round 
your  difh  and  ferve  it  up. 

To  warm  up  Scotch  Collops. 

WHEN  you  have  any  Scotch  collops  left, 
put  them  in  a ftone  jar  till  you  want  them, 
then  put  the  jar  into  a pan  of  boiling  water,  let 
it  ftand  till  your  collops  are  quite  hot,  then  pour 
them  into  a difh,  lay  over  them  a few  broiled 
bits  of  bacon,  and  they  will  eat  as  well  as  frefh 
ones,  ■ - 

To  mince  Veal. 

CUT  your  veal  in  flices,  then  cut  it  in  little 
fquare  bits,  but  do  not  chop  it,  put  it  into  a fauce- 

pan 
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pan  with  two  or  three  fpoonfuls  of  gravy,  a flice 
of  lemon,  a little  pepper  and  fait,  a good  lump 
of  butter  rolled  in  flour,  a tea  fpoonful  of  lemon 
pickle,  and  a large  fpoonful  of  cream ; keep 
flhaking  it  over  the  fire  till  it  boils,  but  do  not  let 
it  boil  above  a minute,  if  you  do  it  will  make 
your  veal  eat  hard:  put  fippets  round  your  difh 
and  ferve  it  up. 

! To  hajh  a Turkey. 

TAKE  off  the  legs,  cut  the  thighs  in  two 
pieces,  cut  off  the  pinions  and  breaft  in  pretty 
large  pieces,  take  off  the  Ikin  or  it  will  give  the 
gravy  a greafy  tafte,  put  it  into  a ftew-pan,  with 
a pint  of  gravy,  a tea  fpoonful  of  lemon  pickle, 
a flice  of  the  end  of  a lemon,  and  a little  beaten 
mace ; boil  your  turkey  fix  or  feven  minutes  (if 
you  boil  it  any  longer  it  will  make  it  hard)  then 
put  it  on  your  difh,  thicken  your  gravy  with 
flour  and  butter,  mix  the  yolks  of  two  eggs 
with  a fpoonful  of  thick  cream,  put  it  in  your 
gravy,  fhake  it  over  your  fire  till  it  is  quite  hot, 
but  do  not  let  it  boil,  ftrain  it,  and  pour  it  over 
your  turkey  : lay  fippets  round,  ferve  it  up,  and 
garnifh  with  lemon  or  parfley. 

To  hajh  Fowls. 

CUT  up  your  fowl  as  for  eating,  put  it  in  a 
toiling  pan,  with  half  a pint  of  gravy,  a tea 
fpoonful  of  lemon  pickle,  a little  muihroom 
catfup,  a flice  of  lemon,  thicken  it  with  flour 
and  butter ; juft  before  you  diih  it  up,  put  in  a 
2 fpoonful 
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fpoonful  of  good  cream ; lay  fippets  round  your 
diih  and  ferve  it  up. 

A nice  way  to  drefs  a Cold  Fowl. 

PEEL  off  all  the  fkin,  and  pull  the  flelh  off 
the  bones  in  as  large  pieces  as  you  can,  then 
dredge  it  with  a little  flour,  and  fry  it  a nice 
brown  in  butter,  tofs  it  up  in  a rich  gravy,  well 
feafoned,  and  thicken  it  with  a piece  of  butter 
rolled  in  flour : juft  before  you  fend  it  up  fqueeze 
in  the  juice  of  a lemon. 

To  hafh  a Woodcock,  ^Partridge. 

CUT  your  woodcock  up  as  for  eating,  work 
the  entrails  very  fine  with  the  back  of  a fpoon, 
mix  it  with  a fpoonful  of  red  wine,  the  fame  of 
water,  half  a fpoonful  of  alegar,  cut  an  onion  in 
flices  and  pull  it  into  rings,  roll  a little  butter  in 
flour,  put  them  all  into  your  tolling  pan,  and 
fhake  it  over  the  fire  till  it  boils,  then  put  in  your 
woodcock,  and  when  it  is  thoroughly  hot,  lay 
it  in  your  dilb  with  fippets  round  it,  ftrain  the 
fauce  over  the  woodcock  and  lay  on  the  onion 
in  rings  ; it  is  a pretty  corner  dilb  for  dinner  or 
jfupper. 

To  hafh  a Wild  Duck. 

CUT  up  your  duck  as  for  eating,  put  it  in 
a tofling  pan,  with  a fpoonful  of  good  gravy, 
the  fame  of  red  wine,  a little  of  your  onion 
fauce,  or  an  onion  fliced  exceeding  thin ; when 
it  has  boiled  two  or  three  minutes,  lay  the  duck 


76  THE  EXPERIENCED 

ifi  your  difh,  pour  the  gravy  over  it,  it  mall  not 
be  thickened,  you  may  add  a tea  fpoonful  of 
caper  liquor,  or  a little  browning. 

To  hajh  a Hare. 

CUT  your  hare  in  fmall  pieces,  if  you  have 
any  of  the  pudding  left,  rub  it  fmall,  put  to  it 
a large  glafs  of  red  wine,  the  fame  quantity  of 
water,  half  an  anchovy  chopped  fmall,  an  onion 
ftuck  with  four  cloves,  a quarter  of  a pound  of 
butter  rolled  in  flour,  fhake  them  all  together 
over  a flow  fire  till  your  hare  is  thoroughly 
hot,  it  is  a bad  cuftorn  to  let  any  kind  of  hath 
boil  longer  (it  makes  the  meat  eat  hard)  fend 
your  hare  to  the  table  in  a deep  difh,  lay  fippets 
round  it,  but  take  out  the  onion,  and  ferve 
it  up. 

To  boil  Cabbage. 

CUT  off  the  outride  leaves,  and  cut  it  in  quar- 
ters, pick  it  well,  and  wafh  it  clean,  boil  it  in 
a large  quantity  of  water,  with  plenty  of  fait  in 
it ; when  it  is  tender,  and  a fine  light  green,  lay 
it  on  a fieve  to  drain,  but  don’t  fqueeze  it,  if  you 
do,  it  will  take  off  the  flavour ; have  ready  fome; 
very  rich  melted  butter,  or  chop  it  with  cold 
butter.- — Greens  mull  be  boiled  the  fame  way. 

To  boil  a COLLYFLOWER- 

WASH  and  clean  your  collyflower,  boil  it 
in  plenty  of  milk  and  water  (but  no  fait)  (ill 
it  be  tender  \ when  you  difh  it  up  lay  greens 
under  it  pour  over  it  good  melted  butter,  and 
fend  it  up  hot. 
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To  boil  Brocoli  in  Imitation  of  Asparagus. 

TAKE  the  fide  fhoots  of  brocpli,  ftrip  off  the 
leaves,  and  with  a pen-knife  takeoff  all  the  out- 
rind  up  to  the  heads,  tie  them  in  bunches,  and 
put  them  in  fait  and  water,  have  ready  a pan 
of  boiling  water,  with  a handful  of  fait  in  it,  boil 
them  ten  minutes ; then  lay  them  in  bunches., 
and  pour  over  them  good  melted  butter. 

To  few  Spinage. 

WASH  your  fpinage  well  in  feveral  waters, 
put  it  in  a colander,  have  ready  a large  pan  of 
boiling  water,  with  a handful  of  fait,  put  it  in, 
let  it  boil  two  minutes,  it  will  take  off  the 
ftrong  earthy  tafte,  then  put  it  into  a fieve, 
fqueeze  it  well,  put  a quarter  of  a pound  of  but- 
ter into  a toffing  pan,  put  in  your  fpinage,  keep 
turning  and  chopping  it  with  a knife  until  it  be 
quite  dry  and  green,  lay  it  upon  a plate,  prefs  it 
with  another,^  cut  it  in  the  fhape  of  fippets  or 
diamonds,  pour  round  it  very  rich  melted  butter, 
it  will  eat  exceeding  mild,  and  quite  a different 
tafte  from  the  common  way. 

To  boil  Artichokes. 

IF  they  are  young  ones,  leave  about  an  inch  of 
the  ftalks,  put  them  in  a ftrong  fait  and  water  for 
an  hour  or  two,  then  put  them  in  a pan  of  cold 
water,  fet  them  over  the  fire,  but  do  not  cover 
them,  it  will  take  off  their  colour;  when  you 
difti  them  up,  put  rich  melted  butter,  in  fmali 
cups  or  pots,  like  rabbits,  put  them  in  the  difh 
with  your  artichokes,  and  fend  them  up. 

To 


78 


theexperienced 


To  boil  Asparagus. 

SCRAPE  your  afparagus,  tie  them  in  fmall 
bunches,  boil  them  in  a large  pan  of  water  with 
fait  in  it ; before  you  diih  them  up  toaft  fome 
flices  of  white  bread,  and  dip  them  in  the  boil- 
ing water,  lay  the  afparagus  on  your  toafts, 
pour  on  them  very  rich  melted  butter,  and  ferve 
them  up  hot. 

To  boil  French  Beans. 

CUT  the  ends  of  your  beans  off,  then  cut 
them  flant-ways,  put  them  in  ilrong  fait  and 
water,  as  you  do  them,  let  them  ftand  an  hour, 
boil  them  in  a large  quantity  of  water  with  a 
handful  of  fait  in  it,  they  will  be  a fine  green  ; 
when  you  difh  them  up,  pour  on  them  melted 
butter,  and  fend  them  up. 

To  boil  Windsor  Beans. 

BOIL  them  in  a good  quantity  of  fait  and 
water,  boil  and  chop  fome  parfley,  put  it  in 
good  melted  butter  ferve  them  up,  with  bacon 
in  the  middle  if  you  choofe  it. 

' v/  WL  sk,  TWO  If: 

To  boil  Green  Pease/ 

SHELL  your  peafe  juft  before  you  want 
them,  put  them  into  boiling  water,  with  a lit- 
tle fait  and  a lump  of  loaf  fugar,  when  they 
begin  to  dent  in  the  middle  they  are  enough, 
ftrain  them  in  a fieve,  put  a good  lump  of  but- 
ter into  a mug,  give  your  peafe  a fhake,  put 
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them  on  a diih,  and  fend  them  to  the  table. — * 
Boil  a fprig  of  mint  in  another  water,  chop  it 
fine,  and  lay  it  in  lumps  round  the  edge  of  your 
dilh. 

"To  boil  Pars ips, 

WASH  your  parfnips  very  well,  boil  them 
till  they  are  foft,  then  take  off  the  Ikin,  beat 
them  in  a bowl  with  a little  fait,  put  them  in 
a tolling  pan,  and  let  them  boil  till  they  are  like 
a light  cuftard  pudding,  put  them  on  a plate, 
and  fend  them  to  the  table. 


CHAP.  IV. 

Obfervations  on  Made  Dishes. 

BE  careful  the  tolling  pan  is  well  tinned, 
quite  clean,  and  not  gritty,  and  put  every 
ingredient  into  your  white  fauce,  and  have  it  of 
a proper  thicknefs,  and  well  boiled,  before  you 
put  in  eggs  and  cream,  for  they  will  not  add 
much  to  the  thicknefs,  nor  ftir  them  with  a 
fpoon  after  they  are  in,  nor  fet  your  pan  on  the 
fire,  for  it  will  gather  at  the  bottom  and  be  in 
lumps,  but  hold  your  pan  a good  height  from 
the  fire,  and  keep  lhaking  the  pan  round  one 
way,  it  will  keep  the  fauce  from  curdling  and 
be  fare  you  do  not  let  it  boil  $ it  is  the  bell  way 
to  take  up  your  meat,  collops,  or  halh,  or  auy 

other 
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other  kind  of  difh  you  are  making  with  a fi fh 
flice,  and  ftrain  your  fauce  upon  it,  for  it  is 
almoft  impoffible  to  prevent  little  bits  of  meat 
from  mixing  with  the  fauce,  and  by  this  method 
the  fauce  will  look  clear. 

In  the  brown  made  difhes  take  fpecial  ca're  no 
fat  is  on  the  top  of  the  gravy,  but  fkim  it  clean 
off,  and  that  it  be  a fine  brown,  and  tafte  of 
no  one  thing  in  particular  ; if  you  ufe  any  wine 
put  it  in  fome  time  before  your  difh  is  ready* 
to  take  off  the  rawnefs,,  for  nothing  can  give  a 
made  difh  a more  difagreeable  tafte  than  raw 
wine,  or  frefh  anchovy:  when  you  ufe  fried 
forcemeat  balls,  put  them  on  a fieve  to  drain  the 
fat  from  them,  and  never  let  them  boil  jn  your 
fauce,  it  will  give  them  a greafy  look  and  foften 
the  balls ; the  heft  way  is  to  put  them  in  after 
your  meat  is  difhed  up. 

You  may  ufe  pickled  mulhrooms,  artichoke 
bottoms,  morels,  truffles,  and  forcemeat  balls 
in  almoft  every  made  difh,  and  in  feveral  you 
may  ufe  a roll  of  forcemeat  inftead  of  balls,  as 
in  the  porcupine  breaft  of  veal,  and  where  you 
can  ufe  it,  it  is  much  handfomer  than  balls, 
efpecially  in  a mock  turtle,  collared  or  ragooed 
breaft  of  veal,  or  any  large  difh. 

To  make  Lemon  Pickle. 

TAKE  two  dozen  of  lemons,  grate  off  the 
out-rinds  very  thin,  cut  them  in  four  quarters, 
but  leave  the  bottoms  whole,  rub  on  them 
equally  half  a pound  of  bay  fait,  and  fpread 
them  on  a large  pewter  difh,  put  them  in  a 
cool  oven,  or  let  them  dry  gradually  by  the  fiio 
I - till 
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till  all  the  juice  is  dried  into  the  peels,  then  put 
them  into  a pitcher  well  glazed ; with  one 
ounce  of  mace,  half  an  ounce  of  cloves  beat  fine ; 
one  ounce  of  nutmeg  cut  in  thin  flices,  four 
ounces  of  garlick  peeled,  half  a pint  of  muf- 
tard  feed  bruifed  a little,  and  tied  in  a muflin 
bag,  pour  two  quarts  of  boiling  white  wine 
vinegar  upon  them,  dole  the  pitcher  well  up, 
and  let  it  ftand  five  or  fix  days  by  the  fire  ; fhake 
it  well  up  every  day,  then  tie  it  up  and  let  it 
ftand  for  three  months  to  take  off  the  bitter ; 
when  you  bottle  it  ; put  the  pickle  and  lemon 
in  a hair  fieve,  prefs  them  well  to  get  out  the 
liquor,  and  let  it  ftand  till  another  day,  then 
pour  of  the  fine  and  bottle  it ; let  the  other  ftand 
three  or  four  days  and  it  will  refine  itfelf,  pour 
it  off  and  bottle  it,  let  it  ftand  again  and  bottle 
it,  till  the  whole  is  refined  : it  may  be  put  in 
any  white  fauce,  and  will  not  hurt  the  colour  ; 
it  is  very  good  for  fifh  fauce  and  made  difhes, 
a tea  fpoonful  is  enough  for  white,  and  two 
for  brown  fauce  for  a fowl  • it  is  a moft  ufeful 
pickle  and  gives  a pleafant  flavour  : be  fure  you 
put  it  in  before  you  thicken  the  fauce,  or  put 
any  cream  in,  left  the  fharpnefs  make  it  curdle. 

\ # 

Browning  for  Made  Dishes, 

BEAT  fmall  four  ounces  of  treble  refined 
fugar,  put  it  in  a clean  iron  frying  pan,  with 
one  ounce  of  butter,  fet  it  over  a clear  fire, 
mix  it  very  well  together  all  the  time  ; when 
it  begins  to  be  frothy,  the  fugar  is  diflolving.; 
hold  it  higher  over  the  fire,  have  readv  a pint 
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of  red  wine;  when  the  fugar  and  butter  is  of 
a deep  brown,  pour  in  a little  of  the  wine,  flick 
it  well  together,  then  add  more  wine,  and  keep 
Airring  it  all  the  time ; put  in  half  an  ounce  of 
Jamaica  pepper,  fix  cloves,  four  flialots  peeled, 
two  or  three  blades  of  mace,  three  fpoonfuls  of 
mufhroon  catfup,  a little  fait,  the  out-rinds  of 
one  lemon,  boil  them  flowly  for  ten  minutes, 
pour  it  into  a bafon,  when  cold  take  off  the 
fcum  very  clean,  and  bottle  it  for  ufe. 

5 Vo  drefs  a Mock  Turtle. 

TAKE  the  largeft  calf’s  head  you  can  get, 
with  the  fkin  on,  put  it  in  fcalding  water  till 
you  find  the  hair  will  come  off,  clean  it  well, 
and  waft  it  in  warm  water,  and  boil  it  three 
quarters  of  an  hour,  then  take  it  out  of  the 
water  and  flit  it  down  the  face,  cut  off  all  the 
meat  along  with  the  fkin  as  clean  from  the  bone 
as  you  can,  and  be  careful  you  do  not  break  the 
ears  ofjJTlay  it  on  a flat  difh,  and  fluff  the  ears 
with  forcemeat,  and  tie  them  round  with  cloths, 
take  the  eyes  out,  and  pick  all  the  reft  of  the 
meat  clean  from  the  bones,  put  it  in  a tolling 
pan,  with  the  niceft  and  flatted:  part  of  another 
calf’s  head,  without  the  fkin  on,  boiled  as  long 
as  the  above,  and  three  quarts  of  veal  gravy, 
lay  the  fkin  in  the  pan  on  the  meat  with  the  flfefh 
fide  up,  cover  the  pan  clofe,  and  let  it  flew  over 
a moderate  fire  one  hour,  then  put  in  three 
fweetbreads  fried  a light  brown,  one  ounce  of 
morels,  the  fame  of  truffles,  five  artichoke  bot- 
toms boiled,  one  anchovy  boned  and  chopped 

An  all. 
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final],  a tea  fpoonful  of  Chyan  pepper,  a little 
fait,  half  a lemon,  three  pints  of  Maderia  wine, 
two  meat  fpoonfuls  of  mu fh room  catfup,  one 
of  lemon  pickle,  half  a pint  of  mufhrooms, 
and  let  them  flew  flowly  half  an  hour  longer, 
and  thicken  it  with  flour  and  butter  ; have  ready 
the  yolks  of  four  eggs  boiled  hard,  and  the 
brains  of  both  heads  boiled,  cut  the  brains  the 
fize  of  nutmegs,  and  make  a rich  forcemeat, 
and  fpread  it  on  the  caul  of  a leg  of  veal,  roll 
it  up  and  boil  it  in  a cloth  one  hour ; when 
boiled  cut  it  in  three  parts,  the  middle  largeft, 
then  take  up  the  meat  into  the  difh,  and  lay 
the  head  over  it  with  the  fkin  fide  up  ; and  put 
the  largeft  piece  of  forcemeat  between  the  ears, 
and  make  the  top  of  the  ears,  to  meet  round 
it;  (this  is  called  the  crown  of  the  turtle)  lay 
the  other' flices  of  the  forcemeat  oppofite  to  each 
other  at  the  narrow  end,  and  lay  a few  of  the 
truffles,  morels,  brains,  mufti  rooms,  eggs,  and 
artichoke  bottoms  on  the  face  and  round  it, 
ftrain  the  gravy  boiling  hot  upon  it,  be  as  quick 
in  diihing  it  up  as  pofiible,  for  it  foon  goes 
cold. 

Mock  Turtle  a fecond  way. 

DRESS  the  hair  off  a calf’s  head  as  before, 
boil  it  half  an"  hour,  when  boiled  cut  it  in  pieces 
half  an  inch  thick,  and  one  inch  and  a half  long, 
put  it  into  a ftew-pan  with  two  quarts  of  veal 
gravy,  and  fait  to  your  tafte ; let  it  ftew  one 
hour,  then  put  in  a pint  of  Madeira  wine,  half 
a tea  fpoonful  of  Chyan  pepper,  truffles,  and 

g 2 morels 
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morels  one  ounce  each,  three  or  four  artichoke 
bottoms  boiled  and  cut  in  quarters ; when  the 
meat  begins  to  look  clear,  and  the  gravy  ftrong, 
put  in  half  a lemon,  and  thicken  it  with  flour 
and  butter,  fry  a few  forcemeat  balls,  beat  four 
yolks  of  hard  boiled  eggs  in  a mortar  very  fine, 
with  a lump  of  butter,  and  make  them  into  balls 
the  fize  of  pigeon  eggs  ; put  the  forcemeat  balls 
and  eggs  in  after  you  have  difhed  it  up. 

N.  B.  A lump  of  butter  put  in  the  water 
makes  the  artichoke  bottom  boil  white  and 
fooner. 

To  make  an  Artificial  Turtle. 

SCALD  a call’s  head,  cut  it  in  pieces  one 
inch  thick,  two  broad,  and  four  long,  parboil 
a falmon’s  liver,  cut  it  in  ten  or  twelve  pieces, 
feafon  the  whole  with  beaten  mace,  fait,  and 
Chyan,  put  them  into  a well-lined  copper  difh, 
with  a pint  and  half  of  gravy  made  of  veal, 
fix  anchovies,  a blade  of  mace,  and  a fprig  of 
fweet  marjorum  (your  gravy  muft  be  very  good) 
a pint  of  Madeira  wine,  the  juice  of  four  or 
five  lemons  ftrained  from  the  feeds,  the  yolks  of 
ten  or  twelve  eggs  boiled  hard,  and  about  three 
dozen  of  forcemeat  bails,  made  as  the  receipt 
diredts  ; let  it  flew  gently  about  an  hour,  al- 
ways keep  it  clofe  covered,  and  ftir  in  a lump 
of  butter  the  fize  of  an  orange,  with  a tea 
IpoOnful  of  fine  flour  rolled  in  it,  and  let  it  (lew 
full  two  hours  longer  : if  you  perceive  it  wants 
addition  of  feafoping,  &c.  add  to  it  a few  mi- 
nutes before  you  ferve  it  up,  which  muft  be  in 
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a foup  difih  or  tureen,  with  the  yolks  and  flices 
of  lemon  on  the  top ; take  care  to  ikim  off  the 
fat  before  you  difh  it  up. 

To  make  Forcemeat for  ^/zArtificxalTurtle. 

TAKE  a pound  of  the  fat  of  a loin  of  veal, 
the  fame  of  lean,  with  fix  boned  anchovies,  beat 
them  fine  in  a marble  mortar,  feafoii  with  mace, 
Chyan,  fait,  a little  fhred  parfley,  fweet  mar- 
jorum,  fome  juice  of  lemon,  and  three  or  four 
fpoonfuls  of  Madeira  wine,  mix  thefe  well  to- 
gether, and  make  it  into  little  balls,  dull  them 
with  a little  fine  flour,  and  put  them  into  your 
difh  to  ftew  about  half  an  hour  before  you  ferve 
it  up ; the  green  fkin  of  a falmon’s  head  is  a 
very  great  addition  to  your  turtle ; boil  it  a little, 
then  ftrew  it  among  ft  the  reft  of  the  other  things. 

To  make  a Calf’s  Head  Hajh. 

CLEAN  your  calf’s  head  exceeding  well, 
and  boil  it  a quarter  of  an  hour  : when  it  is  cold 
cut  the  meat  into  thin  broad  flices,  and  put  it 
into  a tolling  pan,  with  two  quarts  of  gravy; 
and  when  it  is  ftewed  three  quarters  of  an  hour, 
add  to  it  one  anchovy,  a little  beaten  mace,  and 
Chyan  to  your  tafte,  two  tea  fpoonfuls  of  lemoh 
pickle,  two  meat  fpoonfuls  of  walnut  catfup, 
half  an  ounce  of  truffles  and  morels,  a flice  or  two 
of  lemon,  a bundle  of  fweet  herbs,  and  a glafs 
of  white  wine,  mix  a quarter  of  a pound  of 
butter  with  flour,  and  put  it  in  a few  minutes 
before  the  head  is  enough  ; take  your  brains  and 
put  them  into  hot  water  ; it  will  make  them  tkin 
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fooner,  and  beat  them  fine  in  a bafon,  then  add 
to  them  two  eggs,  one  fpoonful  of  flour,  a bit  of 
lemon  peel  {bred  fine,  chop  fmail  a little  par- 
fl'ey,  thyme,  and  fage,  beat  them  very  well  to- 
gether, ftrew  in  a little  pepper  and  fait,  then 
drop  them  in  little  cakes  into  a pan  full  of  boil- 
ing hog’s  lard,  and  fry  them  a light  brown,  then 
lay  them  on  a lieve  to  drain ; take  your  hafh 
out  of  the  pan  with  a fifli  flice,  and  lay  it  on  your 
difii  and  drain  your  gravy  over  it,  lay  upon  it  a 
few  mufiirooms,  forcemeat  balls,  the  yolks  of 
four  eggs  boiled  hard,  and  the  brain  cakes : 
garnilh  with  lemon  and  pickles. 

It  is  proper  for  a top  or  fide  difh. 

Ttf  drefs  a Calf’s  Head  the  befi  way. 

TAKE  a calf’s  head  with  the  fkin  on,  and 
fcald  off  all  the  hair  and  clean  it  very  well,  cut 
it  in  two,  take  out  the  brains,  boil  the  head  very 
white  and  tender,  take  one  part  quite  off  the 
bone,  and  cut  it  into  nice  pieces  with  the  tongue, 
dredge  it  with  a little  flour,  and  let  let  it  ftew  on  a 
flow  fire  for  about  half  an  hour  in  rich  white 
gravy  made  of  veal,  mutton,  and  a piece  of 
bacon,  feafoned  with  pepper,  fait,  onion,  and 
a very  little  mace ; it  muft  be  {trained  off  before 
the  hafh  is  put  in  it,  thicken  it  with  a little 
butter  rolled  in  flour : the  other  part  of  the 
head  muft  be  taken  off  in  one  whole  piece,  ftufF 
it  with  nice  forcemeat,  and  roll  it  like  a collar, 
and  (lew  it  tender  in  gravy,  then  put  it  in  the 
middle  of  the  difh,  and  the  hafh  all  round,  gar- 
nifh  it  with  forcemeat  balls,  fried  oyfters,  and 
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thq  brains  made  into  little  cakes  dipped  in  rich 
butter  and  fried.  You  may  add  wine,  morels, 
truffles,  or  what  you  pleafe  to  make  it  good  and 
rich. 

To  drefs  a Calf's  Head  Surprise. 

DRESS  off  the  hair  of  a large  calf's  head 
as  directed  in  the  mock  turtle,  then  take  a fharp 
pointed  knife  and  rafe  off  the  fkin,  with  as 
much  of  the  meat  from  the  bones  as  you  poffi- 
bly  can  get,  that  it  may  appear  like  a whole  head 
when  it  is  fluffed,  and  be  careful  you  do  not  cut 
the  fkin  in  boles,  then  fcrape  a pound  of  fat 
bacon,  the  crumb  of  two  penny  loaves,  grate 
a fmall  nutmeg  with  fait,  Chyan  pepper,  and 
fhred  lemon  peel  to  your  tafte,  the  yolks  of  fix 
eggs  well  beat,  mix  all  up  into  a rich  forcemeat, 
put  a little  into  the  ears  and  fluff  the  head  with 
the  remainder,  have  ready  a deep  narrow  pot 
that  it  will  juft  go  in,  with  two  quarts  of  water, 
half  a pint  of  white  wine,  two  fpoonfuls  of 
lemon  pickle,  the  fame  of  walnut  and  muft- 
roorn  catfup,  one  anchovy,  a blade  or  two  of 
mace,  a bundle  of  fweer  herbs,  a little  fait  and 
Chyan  pepper,  lay  a coarfe  pafte  over  it  to  keep 
in  the  fleam  ; and  fet  it  in  a very  quick  oven 
two  hours  and  a half,  when  you  take  it  out  lay 
your  head  in  a foup  difh,  fkim  the  fat  clean  off 
the  gravy,  and  ftrain  it  through  a hair  fieve  into 
a toiling  pan,  thicken  it  with  a lump  of  butter 
rolled  in  flour ; when  it  has  boiled  a few  mi- 
nutes, put  in  the  yolks  of  fix  eggs  well  beat, 
and  mixed  with  half  a pint  of  cream,  but  do  not 
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let  it  boil,  it  will  curdle  the  eggs;  you  muft 
have  ready  boiled  a few  forcemeat  balls,  half  .an 
ounce  of  truffles  and  morels,  it  would  make  the 
gravy  too  dark  a colour  to  flew  themdn  it ; pour 
your  gravy  over  your  head,  and  garnifh  with  the 
truffles,  morels,  forcemeat  balls, ' mufhrooms, 
and  barberries,  and  ferve  it  up.— — — -This  is  a 
handfome  top  tiiih  at  a fmall  expence. 

To  grill  a Calf’s  Head. 

WASH  your  calf’s  head  clean  and  boil  it  aU 
moft  enough,  then  take  it  up  and  hafh  one  half, 
the  other  half  rub  over  with  the  yolk  of  an  egg, 
a little  pepper  and  fait,  flrew  over  it  bread 
crumbs,  parfley  chopped  fmall,  and  a little 
grated  lemon  peel,  fet  it  before  the  fire  and  keep 
balding  it  all  the  time  to  make  the  froth  rife  : 
when  its  a fine  light  brown  di£h  up  your  hafh, 
and  lay  the  grilled  fide  upon  it. 

Blanch  your  tongue,  flit  it  down  the  middle, 
and  lay  it  on  a foup  plate  : fkin  the  brains,  boil 
them  with  a little  fage  and  parfley  ; chop  them 
fine,  and  mix  them  with  fome  melted  butter, 
and  a fpoonful  of  cream,  make  them  hot,  and 
pour  them  over  the  tongue,  ferve  them  up,  and 
they  are  fauce  for  the  head. 

To  collar  a Calf's  Head. 

Take  a calf’s  head  with  the  fkin  on  and 
fcald  it,  clean  it  well,  then  bone  it,  feafon  it 
with  pepper,  fait,  cloves,  mace,  and  a little 
ginger  all  ground  very  fine,  take  fome  cochi- 
neal, difTolve  it  in  fome  water,  rub  it  on  the 
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infide  of  the  head  with  a little  bay  fait  and  a 
large  handful  of  chopped  parfley,  roll  it  up 
light  in  a cloth,  and  boil  it  till  you  think  it  is 
enough  in  a pickle  made  of  all  forts  of  fweet 
herbs,  fpices,  and  fome  red  wine,  then  unroll 
the  cloth  and  roll  it  tight  again,  and  put  weights 
upon  it  as  it  lies  in  the  pickle  to  prefs  it  clofe 
till  it  is  cold,  then  boil  fome  bran  and  water 
with  fome  bay  and  common  fait,  ftrain  it  off, 
and  when  they  are  both  cold  put  it  in  the  head, 
and  let  it  lie  three  or  four  days  before  you  ufe  it. 

To  make  a Porcupine  of  a Breast  of  Veal. 

BONE  the  fined;  and  larged  bread  of  veal 
you  can  get,  rub  it  over  with  the  yolks  of  two 
eggs,  fpread  it  on  a table,  lay  over  it  a little 
bacon  cut  as  thin  as  poffible,  a handful  of  parfley 
fhred  fine,  the  yolks  of  five  hard  boiled  eggs 
chopped  fmall,  a little  lemon  peel  cut  fine,  nut- 
meg, pepper,  and  fait  to  your  tade,  and  the 
crumb  of  a penny  loaf  deeped  in  cream,  roll 
the  bread  clofe,  and  fkewer  it  up,  then  cut  fat 
bacon  and  the  lean  of  ham  that  has  been  a little 
boiled,  or  it  will  turn  the  veal  red,  and  pickled 
cucumbers  about  two  inches  long  to  anfwer  the 
other  lardings,  and  lard  it  in  rows,  fird  ham, 
then  bacon,  then  cucumbers,  till  you  have 
larded  it  all  over  the  veal ; put  it  in  a deep 
earthen  pot,  with  a pint  of  water,  and  cover  it 
and  fet  it  in  a flow  oven  two  hours ; when  it 
comes  from  the  oven  fldm  the  fat  off,  and  drain 
the  gravy  through  a fie ve  into  a dew-pan,  put 
in  a glafs  of  white  wine,  a little  lemon  pickle 
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and  caper  liquor;  a fpoonful  of  muftiroom  catfup, 
thicken  it  with  a little  butter,  rolled  in  flour, 
lay  your  porcupine  on  the  difh,  and  pour  it  hot 
upon  it,  cut  a roll  of  forcemeat  in  four  flices, 
lay  one  at  each  end,  and  the  other  at  the  iides ; 
have  ready  your  fweet  bread  cut  in  flices  and 
fried,  lay  them  round  it  with  a few  mufti  rooms. 
It  is  a grand  bottom  difh  when  game  is  not  to  be 
had. 

N.  B.  Make  the  forcemeat  of  a few  chopped 
oyfters,  the  crumbs  of  a penny  loaf,  half  a pound 
of  beef  fuet  fhred  fine,  and  the  yolks  of  four 
eggs,  mix  them  well  together  with  nutmeg, 
Chyan  pepper,  and  fait  to  your  palate,  fpread  it 
on  a veal  caul,  and  roll  it  up  clofe  like  a collared 
eel,  bind  it  in  a cloth  and  boil  it  one  hour. 

To  ragoo  a Breast  of  Veal. 

HALF  roaft  a breaft  of  veal,  then  bone  it 
-and  put  it  in  a toffing  pan,  with  a quart  of  veal 
gravy,  one  ounce  of  morels,  the  fame  of  truffles, 

■ Hew  it  till  tender,  and  juft  before  you  thicken 
the  gravy,  put  in  a few  'oyfters,  pickled  mufti- 
rooms,  and  pickled  cucumbers,  cut  in  fmall 
fquare  pieces,  the  yolks  of  four  eggs  boiled 
hard,  cut  your  fweet  bread  in  flices,  and  fry  it  a 
light  brown,  diih  up  your  veal  and  pour  the 
gravy  hot  over  it,  lay  your  fweetbread  round, 
morels,  truffles  and  eggs  upon  it:  garnifli  with 
pickled  barberries ; this  is  proper  for  either  top 
or  llde  for  dinner,  or  bottom  for  flipper. 
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To  collar  a Breast  of  Veal. 

TAKE  the  fineft  breaft  of  veal,  bone  It,  and 
rub  it  over  with  the  yolks  of  two  eggs,  and  ftrew 
over  it  fome  crumbs  of  bread,  a little  grated 
lemon,  a little  pepper  and  fait,  a handful  of 
chopped  parfley,  roll  it  up  tight  and  bind  it 
hard  with  twine,  wrap  it  in  a cloth,  and  boil  it 
one  hour  and  a half,  then  take  it  up  to  cool, 
when  a little  cold  take  off  the  cloth,  and  clip 
off  the  twine  carefully,  left  you  open  the  veal, 
cut  it  in  five  flices,  lay  them  on  a difh  with  the 
fweetbread  boiled  and  cut  in  thin  flices  and  laid 
round  them,  with  ten  or  twelve  forcemeat  balls  ; 
pour  over  your  white  fauce,  and  garnifh  with 
barberries  or  green  pickles. 

The  white  fauce  muft  be  made  thus  :■ — Take 
a pint  of  good  veal  gravy,  put  to  it  a fpoonful 
of  lemon  pickle,  half  an  anchovy,  a tea  fpoon- 
ful of  mu  (broom  powder,  or  a few  pickled  mufli- 
rooms,  give  it  a gentle  boil ; then  put  in  half  a 
pint  of  cream,  the  yolks  of  two  eggs  beat  fine, 
fhake  it  over  the  fire  after  the  eggs  and  cream  are 
in,  but  do  not  let  it  boil,  it  will  curdle  the  cream. 
It  is  proper  for  a top  difh  at  night  or  a fide 
difh  for  dinner. 

A boiled  Breast  ofV eal. 

SKEWER  your  breaft  of  veal  that  it  will 
lie  flat  in  the- difh,  boil  it  one  hour  (if  a large 
one  an  hour  and  a quarter)  make  a white  fauce 
as  before  mentioned  for  the  collared  one,  pour 
it  over,  and  garnifh  it  with  pickles. 
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A Neck  of  Veal  Cutlets. 

CUT  a neck  of  veal  into  cutlets,  fry  them  a 
fine  brown,  then  put  them  into  a toffing  pan,  and 
flew  them  till  tender  in  a quart  of  good  gravy, 
then  add  one  fpoonful  of  browning,  the  fame 
of  catfup,  fome  fried  forcemeat  balls,  a few 
truffles,  morels  and  pickled  mufhrooms,  a little 
fait,  and  Chyan  pepper,  thicken  your  gravy  with 
flour  and  butter,  let  it  boil  a few  minutes,  lay 
your  cutlets  in  the  difh,  with  the  top  of  the  ribs 
in  the  middle,  pour  your  fauce  over  them,  lay 
your  balls,  morels,  truffles,  and  mufhrooms  over 
the  cutlets,  and  fend  them  up. 

A Neck  of  Veal  a-la-royal . 

CUT  off  the  fcrag-end  and  part  of  the  chine- 
bone  to  make  it  lie  flat  in  the  difh,  then  chop 
a few  muflhrooms,  fhalots,  a little  parfley  and 
thyme,  all  very  fine,  with  pepper  and  fait,  cut 
middle  fized  lards  of  bacon  and  roll  them  in 
the  herbs,  &c.  andlard  the  lean  part  of  the  neck, 
put  it  into  a flew- pan  with  fome  lean  bacon  or 
fhank  of  ham,  and  the  chine-bone  and  fcrag  cut 
in  pieces.  With  three  or  four  carrots,  onions,  a 
head  of  celery,  and  a little  beaten  mace,  pour 
in  as  much  water  as  will  cover  the  pan  very  clofe, 
and  let  it  flew  flowly  for  two  or  three  hours,  till 
tender,  then  ftrain  half  a pint  of  the  liquor  out 
of  the  pan  through  a fine  fieve,  fet  it  over  a ftove, 
and  let  it  boil,  keep  ftirring  it  till  it  is  dry  at  the 
bottom,  and  of  a good  brown  j be  fare  you  do  not 
let  it  burn,  then  add  more  of  the  liquor  drained 
7 free 
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free  from  fat,  and  keep  ftirring  it  till  it  becomes 
a fine  thick  brown  glaze,  then  take  the  veal  out 
of  the  ftew-pan,  and  wipe  it  clean,  and  put  the 
larded  fide  down  upon  the  glaze,  fet  it  over  a 
gentle  fire  five  or  fix  minutes  to  take  the  glaze, 
then  lay  it  in  the  difh  with  the  glazed  fide  up, 
and  put  into  the  fame  ftew-pan  as  much  flour  as 
will  lie  on  a fixpence,  ftir  it  about  well,  and 
add  fome  of  the  braife  liquor,  if  any  left ; let 
it  boil  till  it  is  of  a proper  thicknefs,  ftrain  it 
and  pour  it  in  the  bottom  of  the  difh,  fqueeze  in 
a little  juice  of  lemon  and  ferve  it  up. 

Bombarded  Veal. 

CUT  the  bone  nicely  out  of  a fillet,  make  a 
forcemeat  of  the  crumbs  of  a penny  loaf,  half  a 
pound  of  fat  bacon  fcraped,  a little  lemon  peel 
or  lemon  thyme,  parfley,  two  or  three  fprigs  of 
fweet  marjoram,  one  anchovy,  chop  them  all 
very  well,  grate  a little  nutmeg,  Chyan  pepper 
and  fait  to  your  palate,  mix  all  up  together 
with  egg  and  a little  cream,  and  fill  up  the  place 
where  the  bone  came  out  with  the  forcemeat, 
then  cut  the  fillet  acrofs,  in  cuts  about  one  inch 
from  another  all  round  the  fillet,  fill  one  nick 
with  forcemeat,  a fecond  with  boiling  fpinage, 
that  is  boiled  and  well  fqueezed,  a third  with 
bread  crumbs,  chopped  oyfters,  and  beef  mar- 
row, then  forcemeat,  and  fill  them  up  as  above 
all  round  the  fillet,  wrap  the  caul  clofe  round  it 
and  put  it  in  a deep  pot  with  a pint  of  water, 
make  a coarfe  pafte  to  lay  over  it,  to  keep  the 
oven  from  giving  it  a fiery  tafte,  when  it  comes 
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out  of  the  oven,  0dm  off  the  fat  and  put  the 
gravy  in  a dew-pan  with  a fpoonful  of  lemon 
pickle,  and  another  of  muffroom  catfup,  two 
of  browning,  half  an  ounce  of  morels,  and  truf- 
fles, fine  boiled  artichoke  bottoms  cut  in  quar- 
ters, thicken  the  fauce  with  flour  and  butter, 
give  it  a gentle  boil,  and  pour  it  upon  the  veal 
into  your  difh. 

To  make  a Fricando  of  Veal. 

CUT  (leaks  half  an  inch  thick,  and  fix  inches 
long,  out  of  the  thick  part  of  a leg  of  veal, 
lard  them  wdth  fmall  cardoons,  and  daft  them 
with  flour,  put  them  before  the  fire  to  broil  a 
fine  brown,  then  put  them  into  a large  tolling 
pan  with  a quart  of  good  gravy,  and  let  it  flew 
half  an  hour,  then  put  in  two  fpoonfuls  of 
lemon  pickle,  a meat  fpoonful  of  walnut  cat- 
fup, the  fame  of  browning,  a (lice  of  lemon,  a 
little  anchovy  and  Chyan,  a few  morels  and 
truffles  ; when  your  fricandos  are  tender,  take 
them  up,  and  thicken  your  gravy  with  flour  and 
butter,  drain  it,  place  your  fricandos  in  the 
diffl,  pour  your  gravy  on  them  : garjpifli  with 
lemons  and  barberries.  You  may  lay  round  them 
forcemeat  balls  fried,  or  forcemeat  rolled  in  a 
veal  caul,  and  yolks  of  eggs  boiled  hard. 

To  make  Veal  Olives. 

CUT  the  thick  part  of  a leg  of  veal  in  thin 
dices,  flatten  them  with  the  broad  fide  of  a 
^leaver,  rub  them  over  with  the  yolk  of  an  egg, 
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ftrew  over  every  piece  a very  thin  flice  of  bacon, 
ftrew  over  them  a few  bread  crumbs,  a little 
lemon  peel,  and  parfley  chopped  fmall,  pepper, 
fait,  and  nutmeg,  roll  them  up  clofe  and  fkewer 
them  tight,  then  rub  them  with  the  yolk  of 
eggs,  and  roll  them  in  bread  crumbs  and  par- 
{ley  chopped  fmall,  put  them  into  a tin  drip- 
ping pan  to  bake  or  fry  them  ; then  take  a pint 
of  good  gravy,  add  to  it  a fpoonful  of  lemon 
pickle,  the  fame  of  walnut  catfup,  and  one  of 
browning,  a little  anchovy  and  Chyan  pepper, 
thicken  it  with  flour  and  butter,  ferve  them  up 
with  forcemeat  balls,  and  drain  the  gravy  hot 
upon  them : garnifli  with  pickles,  and  ftrew 
over  them  a few  pickled  mu fh rooms. — -You 
may  drefs  veal  cutlets  the  fame  way,  but  not 
roll  them. 

To  make  Veal  Olives  a fecond  Way . 

CUT  large  collops  off  a fillet  of  veal,  and 
hack  them  very  well  with  the  back  of  a knife, 
fpread  forcemeat  very  thin  over  every  one,  roll 
them  up  and  road  them,  or  bake  them  in  an 
oven,  make  a ragoo  of  oyfters  and  fweet-breads 
diced,  a few  morels  and  mu  (brooms,  and  lay 
them  in  the  difti  with  the  rolls  of  veal ; if  you 
have  oyfters  enough,  chop  and  mix  fome  with 
the  forcemeat,  it  makes  it  much  better  ; force- 
meat balls  look  very  pretty  round  them  j there 
mu  ft  be  nice  brown  gravy  in  the  difti,  and  they 
muft  be  fent  up  hot. 
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To  drefs  Scotch  Collops  while. 

CUT  them  off  the  thick  part  of  a leg  of  veal, 
the  fize  and  thicknefs  of  a crown  piece,  put  a 
lump  of  butter  into  a toffing  pan,  and  fet  it  over 
a flow  fire  or  it  will  difcolour  your  collops;  be- 
fore the  pan  is  hot  lay  the  collops  in,  and  keep 
turning  them  over  till  you  fee  the  butter  is  turned 
to  thick  white  gravy ; put  your  collops  and 
gravy  in  a pot,  and  fet  them  upon  the  hearth, 
to  keep  warm,  put  cold  butter  again  into  your 
pan  every  time  you  fill  it,  and  fry  them  as  above 
and  fo  continue  till  you  have  finifhed  ; when  you 
have  fried  them  pour  your  gravy  from  them  into 
your  pan,  with  a tea  fpoonful  of  lemon  pickle, 
mufhroom  catfup,  caper  liquor,  beaten  mace, 
Chyan  pepper,  and  fait,  thicken  with  flour  and 
butter,  when  it  is  boiled  five  minutes;  put  in 
the  yolks  of  two  eggs  well  beat  and  mixed  with 
a tea  cupful  of  rich  cream  ; keep  (baking  your 
pan  over  the  fire  till  your  gravy  looks  of  a fine 
thicknefs,  then  put  in  your  collops  and  (hake 
them,  when  they  are  quite  hot,  put  them  on 
your  difh  with  forcemeat  balls,  drew  over  them 
pickled  muftirooms  : garnifli  with  barberries 
and  kidney-beans. 

To  drefs  Scotch  Collops  brown . 

CUT  your  collops  the  fame  way  as  the  white 
ones,  but  brown  your  butter  before  you  lay  in 
your  collops,  fry  them  over  a quick  fire,  (hake 
and  turn  them,  and  keep  them  on  a fine  froth, 
when  they  are  a light  brown,  put  them  into  a 

pot 
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pot,  and  fry  them  as  the  white  ones ; when  you 
have  fried  them  all  brown,  pour  all  the  gravy 
from  them  into  a clean  to  fling- pan,  with  half  a 
pint  of  gravy  made  of  the  bones  and  bits  you 
cut  the  collops  off,  two  tea  fpoonfuls  of  lemon 
pickle,  a large  one  of  catfup,  the  fame  of 
browning,  half  an.  ounce  of  morels,  half  a le- 
mon, a little  anchovy,  Chyan  and  fait  to  your 
tafte,  thicken  it  with  flour  and  buttei^  let  it 
boil  five  or  fix:  minutes,  then  put  in  your  Col- 
lops, and  {hake  them  over  the  fire  ; if  they  boil 
it  will  make  them  hard  ; when  they  have  fim- 
mered  a little,  take  them  out  with  an  egg  fpoon 
and  lay  them  on  your  difh,  drain  your  gravy 
and  pour  it  hot  on  them,  lay  over  Them  force- 
meat balls,  and  little  flices  of  bacon  curled  round 
a fkewer  and  boiled,  throw  a few  mufhrooms 
over:  garnifh  with  lemon  and  barberries,  and 
ferve  them  up. 

To  drefs  Scotch  Collops  the  French  Way . 

TAKE  a leg  of  veal,  and  cut  your  collops 
pretty  thick,  five  or  fix  inches  long,  and  three 
inches  broad,  rub  them  over  with  the  yolk  of 
an  egg,  put  pepper  and  fait,  and  grate  a little 
nutmeg  on  them,  and  a little  Aired  parfley ; lay 
them  on  an  earthen  difh,  and  fet  them  before 
the  fire,  bade  them  with  butter,  and  let  them 
be  a fine  brown,  then  turn  them  on  the  other 
fide,  and  rub  them  as  above ; bade  and  brown 
them  the  fame  way;  when  they  are  thoroughly 
enough,  make  a good  brown  gravy  with  truffles 
and  morels,  difh  up  your  collops,  lay  truffles  and 
H morels 
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morels  and  the  yolks  of  hard  boiled  eggs  over 
them  : garnifh  with  crifp  parfley  and  lemon. 

Sweet-Breads  d-la-daub . 

TAKE  three  of  the  largeft  and  finefl:  fweet- 
breads  you  can  get,  put  them  in  a fauce  pan  of 
boiling  water  for  five  minutes,  then  take  them 
out,  and  when  they  are  cold  lard  them  with  a 
row  down  the  middle,  with  very  little  pieces  of 
bacon,  then  a row  on  each  fide  with  lemon  peel 
cut  the  fize  of  wheat  draw,  then  a row  on  each 
fide  of  pickled  cucumbers,  cut  very  fine,  put 
them  in  a toffing  pan,  with  good  veal  gravy,  a 
little  juice  of  lemon,  a fpoonful  of  browning, 
flew  them  gently  a quarter  of  an  hour ; a little 
before  they  are  ready  thicken  them  with  flour 
and  butter,  difh  them  up,  and  pour  the  gravy 
over,  lay  round  them  bunches  of  boiled  celery, 
or  oyfler  patties  : garni  fli  with  fie  wed  fpinage, 
green  coloured  parfley,  flick  a bunch  of  barber- 
ries in  the  middle  of  each  fweet- bread.— It 
is  a pretty  corner  di£h  for  either  dinner  or 
fupper. 

Forced  Sweet-Breads. 

PUT  three  fweet- breads  in  boiling  water  five 
minutes,  beat  the  yolk  of  an  egg  a little,  and 
rub  it  over  them  with  a feather,  ftrew  on  bread 
crumbs,  lemon  peel,  and  parfley  flared  very  fine, 
nutmeg,  fait,  and  pepper  to  your  palate,  fet 
them  before  the  fire  to  brown,  and  add  to  them 
a little  veal  gravy,  put  a little  mufti  room  pow- 
der, caper  liquor,  or  juice  of  lemon  and  brown- 
ing, thicken  it  with  flour  and  butter,  boil  it  a 
little,  and  pour  it  on  your  difti,  lay  in  your 

fweet- 
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fweet-breads,  and  lay  over  them  lemon  peel  in 
rings,  cat  like  draws : garnifh  with  pickles. 

To  fricajfee  Sweet-Breads  brown . 

SCALD  three  fweet-breads,  when  cold  cut 
them  in  dices  the  thicknefs  of  a crown  piece,  dip 
them  in  batter,  and  fry  them  in  frefh  butter  a 
nice  brown,  make  a gravy  for  them  as  the  lad, 
dew  your  fweet-breads  dowly  in  the  gravy  eight 
or  ten  minutes,  lay  them  on  your  dilh,  and  pour 
the  gravy  over  them  : garnifh  with  lemon  or 
barberries. 

To  fricajfee  Sweet-Breads  white. 

SCALD  and  dice  three  fweet-breads  as  before, 
put  them  in  a toffing-pan,  with  a pint  of  veal 
gravy,  a fpoonful  of  white  wine,  the  fame  of 
mufhroom  catfup,  a little  beaten  mace,  dew 
them  a quarter  of  an  hour,  thicken  your  gravy 
with  flour  and  butter  a little  before  they  are 
enough  ; when  you  are  going  to  difh  them  up, 
mix  the  yolk  of  an  egg  with  a tea  cupful  of  thick 
cream,  and  a little  grated  nutmeg,  put  it  into 
your  toffing-pan,  and  (hake  it  well  over  the  fire, 
but  do  not  let  it  boil,  lay  your  fweet-breads.  on 
your  difh,  and  pour  your  fauce  over  them  : gar- 
nifh  with  pickled  red  beet-root  and  kidney- 
beans. 

To  ragoo  Sweet-Breads; 

RUB  them  over  with  the  yolk  of  an  egg, 
drew  over  them  bread  crumbs  and  parfley,  thyme 
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and  fweet  marjoram  fhred  fmall,  and  pepper 
and  fait,  make  a roll  of  forcemeat  like  a fweet- 
bread,  and  put  in  a veal  caul,  and  roafl  them  in 
a Dutch  oven,  take  fome  brown  gravy,  and  put 
to  it  a little  lemon  pickle,  mufhroom  catfup,  and 
the  end  of  a lemon,  boil  the  gravy,  and  when 
the  fweet- breads  are  enough,  lay  them  in  a difh, 
with  a forcemeat  in  the  middle,  take  the  end  of 
the  lemon  out,  and  pour  the  gravy  into  the  difh 
and  ferve  them  up. 

To  few  a Fillet  of  Teal. 

TAKE  a fillet  of  a cow  calf,  fluff  it  well 
under  the  elder,  at  the  bone,  and  quite  through 
to  the  fhank,  put  it  in  the  oven  with  a pint  of 
water  under  it,  till  it  is  a fine  brown,  then  put 
it  in  a flew-pan  with  three  pints  of  gravy,  flew 
it  tender,  put  in  a few  morels,  truffles,  a tea 
fpoonful  of  lemon  pickle,  a large  one  of  brown- 
ing, and  one  of  catfup,  and  a little  Chyan  pep- 
per, thicken  with  a lump  of  butter  rolled  in 
flour,  difh  up  your  veal,  ilrain  your  gravy  over, 
lay  round  forcemeat  balls  : garnifh  with  pickles 
and  lemon. 

To  ragoo  a Fillet  of  Veal. 

LARD  your  fillet  and  half  roafl  it,  then  put 
it  in  a toffing-pan,  with  two  quarts  of  good 
gravy,  cover  it  clofe,  and  let  it  llew  till  tender, 
then  add  one  fpoonful  of  white  wine,  one  of 
browning,  one  of  catfup,  a tea  fpoonful  of 
lemon  pickle,  a little  caper  liquor,  half  an  ounce 
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of  morels,  thicken  with  flour  and  butter,  lay 
round  it  a few  yolks  of  eggs. 

A good  Way  to  drefs  a Midcalf. 

TAKE  a calf's  heart,  fluff*  it  with  good 
forcemeat,  and  fend  it  to  the  oven  in  an  earthen 
difh  with  a little  water  under  it,  lay  butter  over 
it,  and  dredge  it  with  flour,  boil  half  the  liver 
and  all  the  lights  together  half  an  hour,  then 
•chop  them  fmall,  and  put  them  in  a tofling-pan 
with  a pint  of  gravy,  one  fpoonful  of  lemon 
pickle  and  one  of  catfup,  fqueeze  in  half  a le- 
mon, pepper  and  fait,  thicken  with  a good  piece 
of  butter  rolled  in  flour ; when  you  difh  it  up, 
pour  the  minced  meat  in  the  bottom,  and  have 
ready  fried  a fine  brown  the  other  half  of  the 
liver  cut  in  thin  dices,  and  little  bits  of  bacon, 
fet  the  heart  in  the  middle,  and  lay  the  liver  and 
bacon  over  the  minced  meat,  and  ferve  it  up. 

To  difguife  a Leg  of  Veal, 

LARD  the  top  fide  of  a deg  of  veal  in  rows 
with  bacon,  and  fluff  it  well  with  forcemeat 
made  of  oyflers,  then  put  it  into  a large  fauce- 
pan  with  as  much  water  as  will  cover  it,  put  on 
a clofe  lid  to  keep  in  the  fleam,  flew  it  gently 
till  quite  tender*.  then  take  it  up  and  boil  down 
the  gravy  in  the  pan  to  a quart,  lkim  off  the  fat 
and  add  half  a lemon,  a fpoonful  of  mufhroom 
catfup,  a little  lemon  pickle,  the  crumbs  of 
half  a penny  loaf  grated  exceeding  fine,  boil  it 
in  your  gravy  till  it  looks  thick,  then  add  half 
a pint  of  oyflers,  if  not  thick  enough,  roll  a 
h 3 lump 
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lump  of  butter  in  flour  and  put  it  in,  with  half 
a pint  of  good  cream,  and  the  yolks  of  three 
eggs,  fhake  your  fauce  over  the  fire,  but  do  not 
let  it  boil  after  the  eggs  are  in  left  it  curdle  ; put 
your  veal  in  a deep  difh,  and  pour  the  fauce  over 
it  : garnifh  with  crifped  parfley  and  fried  oyfters. 

It  is  an  excellent  difh  for  the  top  of  a large 

table. 

Harico  of  a Neck  of  Mutton. 

CUT  the  beft  end  of  a neck  of  mutton  into 
chops,  in  Angle  ribs,  flatten  them,  and  fry  them 
a light  brown,  then  put  them  into  a large  fauce- 
pan  with  two  quarts  of  water,  a large  carrot  cut 
in  Dices,  cut  at  the  edge  like  wheels  ; when 
they  have  ftewed  a quarter  of  an  hour,  put  in 
two  turnips  cut  in  fquare  fliqes,  the  white  part 
of  a head  of  celery,  a few  heads  of  afparagus, 
two  cabbage  lettuces  fried,  and  Chyan  to  your 
tafte,  boil  them  all  together  till  they  are  tender, 
the  gravy  is  not  to  be  thickened,;  put  it  into  a 
tureen,  or  foup  difh.  It  is  proper  for  a top  difh. 

To  drefs  a Neck  of  Mutton  to  eat  like 
Venison. 

CUT  a large  neck  before  the  fhoulder  is 
taken  off,  broader  than  ufual,  and  the  flap  of 
the  fhoulder  with  it,  to  make  it  look  handfomer; 
flick  your  neck  all  over  in  little  holes  with  a 
fharp  penknife,  and  pour  a bottle  of  red  wine 
upon  it,  and  let  it  lie  in  the  wine  four  or  five 
days,  turn  and  rub  it  three  or  four  times  a day, 
then  take  it  out  and  hang  it  up  for  three  days  in 

the 
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the  open  air  out  of  the  fun,  and  dry  it  often 
with  a cloth,  to  keep  it  from  mulling;  when  you 
roaft  it  bafte  it  with  the  wine  it  was  fteeped  in 
if  any  left,  if  not  frefti  wine,  put  white  paper 
three  or  four  folds  to  keep  in  the  fat,  roaft  it 
thoroughly,  and  then  take  off  the  fkin,  and 
froth  it  nicely,  and  ferve  it  up. 

To  make  French  Steaks  of  a Neck  of 
Mutton. 

LET  your  mutton  be  very  good  and  large, 
and  cut  off  moft  part  of  the  fat  of  the  neck,  and 
then  cut  the  fteaks  two  inches  thick,  make  a 
large  hole  through  the  middle  of  the  flefhy  part 
of  every  fteak  with  a penknife,  and  fluff  it  with 
forcemeat  made  of  bread  crumbs,  beef  fuet,  a 
little  nutmeg,  pepper  and  fait,  mixed  up  with 
the  yolk  of  an  egg ; when  they  are  fluffed,  wrap 
them  in  writing  paper,  and  put  them  in  a Dutch 
oven,  fet  them  before  the  fire  to  broil,  they  will 
take  near  an  hour,  put  a little  brown  gravy  in 
your  difh,  and  ferve  them  up  in  the  papers. 

A Shoulder  ^/Mutton  furprized . 

HALF  boil  a fhoulder,  then  put  it  in  a tof- 
fing-pan,  with  two  quarts  of  veal  gravy,  four 
ounces  of  rice,  a tea  fpoonful  of  mu ih room 
powder,  a little  beaten  mace,  and  flew  it  one 
hour,  or  till  the  rice  is  enough,  then  take  up 
your  mutton,  and  keep  it  hot,  put  to  the  rice 
half  a pint  of  good  cream,  and  a lump  of  butter 
rolled  in  flour,  fhake  it  well,  and  boil  it  a few 
minutes ; lay  your  mutton  on  the  difh  and  pour 
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it  over  : garnifh  with  barberries  or  pickles,  and 

fend  it  up. 

To  drefs  a Shoulder  of  Mutton  called 
Hen  and  Chickens. 

HALF  roaft  a fhoulder,  then  take  it  up,  and 
cut  off  the  blade  at  the  firft  joint,  and  both  the 
flaps  to  make  the  blade  round,  fcore  the  blade 
round  in  diamonds,  throw  a little  pepper  and 
fait  over  it,  and  fet  it  in  a tin  oven  to  broil,  cut 
the  flaps  and  the  meat  off* the  fhank  in  thin  flices 
into  the  gravy  that  runs  out  of  the  mutton,  and 
put  a little  good  gravy  to  it,  with  two  fpoonfuls 
of  walnut  catfup,  one  of  browning,  a little 
Chyan  pepper,  and  one  or  two  fhalots ; when 
your  meat  is  tender,  thicken  it  with  flour  and 
butter,  put  your  meat  in  your  difh  with  the  gravy, 
and  lay  the  blade  on  the  top,  broiled  a dark 
brown  : garnifh  with  green  pickles,  and  ferve 
it  up. 

To  boil  a Shoulder  ^Mutton  with 
Onion  Sauce. 

PUT  your  fhoulder  in  when  the  water  is 
cold,  when  enough  fmother  it  with  onion  fauce, 
made  the  fame  as  for  boiled  ducks.— You  may 
drefs  a fhoulder  of  veal  the  fame  way. 

A Shoulder  of  Mutton  and  Celery 
Sauce. 

BOIL  it  as  before  till  it  is  quite  enough,  pour 

over  it  celery  fauce,  and  fend  it  to  the  table. 

iV,  B. 
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N.  B.  The  fauce — Wafh  and  clean  ten  heads  of 
celery,  cut  off  the  green  tops,  and  take  off  the 
outfide  dalks,  cut  them  into  thin  bits,  and  boil 
it  in  gravy  till  it  is  tender,  thicken  it  with  flour 
and  butter,  and  pour  it  over  your  mutton. — A 
flhoulder  of  veal  roaded  with  this  fauce  is  very 
good. 

Mutton  kebobed . 

CUT  a loin  of  mutton  in  four  pieces,  take 
off  the  fkin,  and  rub  them  with  a yolk  of  an 
egg,  drew  over  them  a few  bread  crumbs,  and 
a little  flared  parfley,  turn  them  round  and  fpit 
them,  road  them  and  keep  balling  all  the  while 
with  frefli  butter  to  make  the  froth  rife  ,*  when 
they  are  enough,  put  a little  brown  gravy  under, 
and  ferve  them  up  : garnifh  with  pickles. 

"To  grill  a Breast  {/’Mutton. 

SCORE  a bread  of  niutton  in  diamonds,  and 
rub  it  over  with  the  yolk  of  an  egg,  then  drew 
on  a few  bread  crumbs  and  fhred  parfley,  put  it 
in  a Dutch  oven  to  broil,  bade  it  with1  frefli  but- 
ter, pour  in  the  difli  good  caper  fauce,  and 
ferve  it  up. 

Split  Leg  {/"Mutton  and  Onion  Sauce. 

SPLIT  the  leg  from  the  fliank  to  the  end, 
dick  a Ikewer  in  to  keep  the  nick  open,  bade  it 
with  red  wine  till  it  is  half  roaded,  then  take  the 
wine  out  of  the  dripping-pan,  and  put  to  it  one 
anchovy,  fet  it  over  the  fire  till  the  anchovy  is 
diffolved,  rub  the  yolk  of  a hard  egg  in  a little 
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cold  butter,  mix  it  with  the  wine,  and  put  it  in 
your  fauce-boat,  put  good  onion  fauce  over  the 
leg  when  it  is  roafted,  and  ferve  it  up. 

To  force  a Leg  of  Mutton. 

RAISE  the  fkin  and  take  out  the  lean  part  of 
the  mutton,  chop  it  exceeding  fine,  with  one 
anchovy,  fhred  a bundle  of  fweet  herbs,  grate 
a penny  loaf,  half  a lemon,  nutmeg,  pepper, 
and  fait  to  your  tafte,  make  them  into  a force- 
meat, with  three  eggs,  and  a large  glafs  of  red 
wine,  fill  up  the  {kin  with  the  forcemeat,  but 
leave  the  bone  and  fhank  in  their  place,  and  it 
will  appear  like  a whole  leg,  lay  it  on  an  earthen 
difh  with  a pint  of  red  wine  under  it,  and  fend 
it  to  the  oven  ; it  will  take  two  hours  and  a half; 
when  it  comes  out,  take  off  all  the  fat,  ftrain  the 
gravy  over  the  mutton,  lay  round  it  hard  yolks 
of  eggs,  and  pickled  mufhrooms : garnifh  with 
pickles  and  ferve  it  up. 

To  drefs  Sheeps’  Rumps  and  Kidneys. 

BOIL  fix  fheeps’  rumps  in  veal  gravy,  then 
lard  your  kidneys  with  bacon,  and  fet  them  be- 
fore the  fire  in  a tin  oven  ; when  the  rumps  are 
tender,  rub  them  over  with  the  yolk  of  an  egg, 
a little  Chyan  and  grated  nutmeg,  fkim  the  fat 
off  the  gravy,  put  it  in  a clean  tofiing-pan,  with 
three  ounces  of  boiled  rice,  a fpoonful  of  good 
cream,  a little  mufhroom  powder,  or  catfup, 
thicken  it  with  flour  and  butter,  and  give  it  a 
gentle  boil,  fry  your  rumps  a light  brown  ; when 
you  di£h  them  up,  lay  them  round  on  your  rice, 

fo 
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fo  that  the  fmall  ends  meet  in  the  middle,  and 
lay  a kidney  between  every  rump,  garnifh  with 
red  cabbage  or  barberries,  and  ferve  it  up.  It 
is  a pretty  fide  or  corner  difh. 

To  drefs  a Leg  of  Mutton,  to  eat  like 
Venison. 

GET  the  largeft  and  fatteft  leg  of  mutton  you 
can  get,  cut  out  like  a haunch  of  venifon,  as  foon 
as  it  is  killed,  whilft  it  is  warm,  it  will  eat  the 
tenderer  ; take  out  the  bloody  vein,  flick  it  in 
feveral  places  in  the  under  fide  with  a fharp- 
pointed  knife,  pour  over  it  a bottle  of  red  wine, 
turn  it  in  the  wine  four  or  five  times  a day  for 
five  days,  then  dry  it  exceeding  well  with  a clean 
cloth,  hang  it  up  in  the  air  with  the  thick -end 
uppermofl  for  five  days,  dry  it  night  and  morn- 
ing to  keep  it  from  being  damp,  or  growing 
mufty ; when  you  roaft  it,  cover  it  with  paper, 
and  pafte  as  you  do  venifon  ; ferve  it  up  with 
venifon  fauce.  It  will  take  four  hours  roafting. 

A Basque  of  Mutton. 

TAKE  the  caul  of  a leg  of  veal,  lay  it  in  a 
copper  difh  the  fize  of  a fmall  punch- bowl,  take 
the  lean  of  a leg  of  mutton,  that  has  been  kept 
a week,  chop  it  exceeding  fmall,  take  half  its 
weight  in  beef  marrow,  the  crumbs  of  a penny 
loaf,  the  yolks  of  four  eggs,  two  anchovies, 
half  a pint  of  red  wine,  the  rhind  of  half  a lemon 
grated,  mix  it  like  faufage  meat,  and  lay  it  in 
your  caul  in  the  infide  of  your  difli,  dole  up  the 
caul,  and  bake  it  in  a quick  oven ; when  it  comes 
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out,  lay  your  difh  upfide  down,  and  turn  the 
whole  out,  poqr  over  it  brown  gravy,  and  fend 
it  up  with  venifon  fauce  in  a boat : garnifh  with 
pickle. 

Oxford  John. 

TAKE  a ftale  leg  of  mutton,  cut  it  in  as  thin 
collops  as  you  poflibly  can,  take  out  all  the  fat 
finews,  feafon  them  with  mace,  pepper,  and 
fait,  ftrew  among  them  a little  fhred  parfley, 
thyme,  and  two  or  three  fhalots,  put  a good 
lump  of  butter  into  a flew  pan ; when  it  is  hot 
put  in  all  your  collops,  keep  ftirring  them  with 
a wooden  fpoon  till  they  are  three  parts  done, 
then  add  half  a pint  of  gravy,  a little  juice  of 
lemon,  thicken  it  a little  with  flour  and  butter, 
let  them  fimmer  four  or  five  minutes,  and  they 
will  be  quite  enough ; if  you  let  them  boil,  or 
have  them  ready  before  you  want  them,  they 
will  grow  hard : ferve  them  up  hot,  with  fried 
bread  cut  in  dices,  over  and  round  them, 

- boil  a Leg  of  Lamb  and  Loin  fried . 

CUT  your  leg  from  the  loin,  boil  the  leg 
three  quarters  of  an  hour,  cut  the  loin  in  hand- 
fome  fteaks,  beat  them  with  a cleaver,  and  fry 
them  a good  brown,  then  flew  them  a little  in 
ftrong  gravy,  put  your  leg  on  the  dilh,  and  lay 
your  fteaks  round  it,  pour  on  your  gravy,  lay 
round  lumps  of  ftewed  fpinage,  and  crifped  par- 
fley  on  every  fteak,  fend  it  to  the  table  with 
goofeberry  fauce  in  a boat. 

- To 
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To  force  a Quarter  of  Lamb. 

TAKE  a hind  quarter  and  cut  off  the  fhank, 
raife  the  thick  part  of  the  flefh  from  the  bone, 
with  a knife,  fluff*  the  place  with  white  force- 
meat, and  fluff  it  under  the  kidney,  half  roaft 
it,  then  put  it  in  a tofling  pan,  with  a quart  of 
mutton  gravy,  cover  it  clofe  up,  and  let  it  flew 
gently:  when  it  is  enough  take  it  up  and  lay  it 
on  your  difh,  fkim  the  fat  off  the  gravy,  and 
ftrain  it,  then  put  in  a glafs  of  Madeira  wine, 
one  fpoonful  of  walnut  catfup,  two  of  brown- 
ing, half  a lemon,  a little  Chyan,  half  a pint 
of  oyfters,  thicken  it  with  a little  butter  rolled 
in  flour,  pour  your  gravy  hot  on  your  lamb,  and 
ferve  it  up. 

To  drefs  a Lamb’s  Head  and  Purtenance. 

SKIN  the  head  and  fplit  it,  take  the  black 
part  out  of  the  eyes,  then  wafh  and  clean  it 
exceeding  well,  lay  it  in  warm  water  till  it  looks 
white,  wafli  and  clean  the  purtenance,  take  off 
the  gall,  and  lay  them  in  water,  boil  it  h If  an 
hour,  then  mince  your  heart,  liver,  and  lights, 
very  fmall,  put  the  mincemeat  in  a tofling  pan 
with  a quart  of  mutton  gravy,  a little  catfup, 
pepper  and  fait,  half  a lemon,  thicken  it  with 
flour  and  butter,  a fpoonful  of  good  cream,  and 
juft  boil  it  up;  when  your  head  is  boiled,  rub  it 
over  with  the  yolk  of  an  egg,  ftrew  over  it  bread 
crumbs,  a little  fhred  parfley,  pepper  and  fait, 
bafte  it  well  with  butter,  and  brown  it  before  the 
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fire,  or  with  a falamander,  put  the  purtenance 
on  your  difh,  and  lay  the  head  over  it : garnifh 
with  lemon  or  pickle,  and  ferve  it  up. 

• > y .« 

To  fricajfee  Lamb  Stones. 

SKIN  fix  lamb  ftones,  or  what  quantity  you 
pleafe,  dip  them  in  batter,  and  fry  them  in 
hog’s  lard  a nice  brown,  have  ready  a little  veal 
gravy,  thicken  it  with  flour  and  butter,  put  in 
a tea  fpoonful  of  lemon  pickle,  a little  mufh- 
room  catfup,  a flice  of  lemon,  a little  grated 
nutmeg,  beat  the  yolk  of  an  egg,  and  mix  it 
with  two  fpoonfuls  of  thick  cream ; put  in  your 
gravy,  keep  fhaking  vit  over  the  file  till  it  looks 
white  and  thick,  then  putin  the  lamb  ftones, 
and  give  them  a fhake ; when  they  are  hot,  difli 
them  up,  and  lay  round  them  boiled  forcemeat 
balls. 

To  roajl  a Pig  in  Imitation  of  Lamb. 

LET  your  pig  be  a month  or  five  weeks  old, 
divide  it  down  the  middle,  take  off  the  fhoulder, 
and  leave  the  reft  to  the  hind  part,  then  take  the 
fkin  off,  draw  fprigs  of  parfley  all  over  the  out- 
fide,  which  mu  ft  be  done  by  running  a fkewer 
or  larding  pin,  and  fticking  the  ftalk  of  the  par- 
fley in  it  •>  fpit  it  and  roaft  it  before  a quick  fire, 
dredge  and  bafte  it  well  with  frefh  butter,  roaft 
it  a fine  brown,  and  fend  it  up  with  a froth  on 
it : garnifh  with  green  parfley,  it  will  eat  and 
look  like  fat  lamb.  It  is  eat  with  fallad. 
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To  barbecue' a Pig. 

DRESS  'a  pig  of  ten  weeks  old  as  if  it  w’ere 
to  be  roafted,  make  a forcemeat  of  two  'ancho- 
vies, fix  fage  leaves,  and  the  liver  of  the  pig, 
all  chopped  very  fmall ; then  put  them  into  a 
marble  mortar,  with  the  crumbs  of  half  a penny 
loaf,  four  ounces  of  butter,  half  a tea  fpoonful 
of  Chvan  pepper,  and  half  a pint  of  red  wine, 
beat  them  all  together  to  a pafte,  put  it  in  your 
pig’s  belly  and  few  it  up,  lay  your  pig  down  at 
a good  distance  before  a large  brifk  fire,  finge  it 
well,  put  in  your  dripping  pan  three  bottles  of 
red  wine,  bade  it  with  the  wine  all  the  time  it  is 
roafting ; when  it  is  half  roafted,  put  under  your 
pig  two  penny  loaves  ; if  you  have  not  wine 
enough,  put  in  more ; when  your  pig  is  near 
enough,  take  the  loaves  and  fauce  out  of  your 
dripping  pan,  put  to  the  fauce  one  anchovy 
chopped  fmall,  a bundle  of  fweet  herbs,  and  half 
a lemon,  boil  it  a few  minutes,  then  draw  your  * 
pig,  put  a fmall  lemon  or  apple  in  the  pig’s 
mouth,  and  a loaf  on  each  fide,  ftrain  your  fauce 
and  pour  it  on  them  boiling  hot,  lay  barberries, 
and  flices  of  lemon  round  it,  and  fend  it  up  whole 
to  the  table.  It  is  a grand  bottom  dith.  It  will 
take  four  hours  roafting. 

To  barbecue  a Leg  of  Pork. 

LAY  down  your  leg  to  a good  fire,  put  into 
the  dripping  pan  two  bottles  of  red  wine,  bafte 
your  pork  with  it  all  the  time  it  is  roafting;  when 
it  is  enough,  take  up  what  is  left  in  the  pan,  put 
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to  it  two  anchovies^^g  yolks  of  three  eggs  boiled 
hard  and  pounded  fine;  with  a quarter  of  a pound 
of  butter,  and  half  a lemoB,  a TTOUth  of  fweet 
herb sj1  a t^Hpoonfixl  efa|*mon  pickle,  a fpoon- 
ful  of  catfup,  '#ffcT  one  of  tarragon  vinegar,  or 
a litt^g  tarragon  fhred  fmall ; boil  them  a few 
minutes,  then  draw  your  pork,  and  cut  the  fkin 
down  from  the  bottom  of  the  fhank  in  rows  an 
/ inch  broad,  raife  every  other  row  and  roll  it  to 
the  fhank,  ftrain  your  fauce  and  pour  it  on  boiling 
hot ; lay  oyfter  patties  all  round  the  pork,  and 
fprigs  of  green  parfley. 

^ a Chine  of  Pork. 

fAKE  a chine  that  has  been  hung  about  a 
month,  boil  it  half  an  hour,  then  take  it  up  and 
make  holes  in  it  all  over  the  lean  part,  one  inch 
from  another,  fluff  them  betwixf^  the  joints 
with  fhred  parfley,  rub  it  all  over  with  the  yolk 
of  eggs,  ftrew  over  it  bread  crumbs,  bafle  it,  and 
fet  it  in  a Dutch  oven  ; when  it  is  enough,  lay 
round  it  boiled  brocoli,  or  ftewed  fpinage : garnifh 
with  parfley. 

To  roaf  a Ham  or  a Gammon  of  Bacon. 

HALF  boil  your  ham  or  gammon,  then  take 
off  the  fkin,  dredge  it  with  oatmeal  lifted  very 
fine,  bafle  it  with  frefh  butter,  it  will  make  a 
ftronger  froth  than  either  flour  or  bread  crumbs, 
then  roaft  it  5 when  it  is  enough,  difh  it  up  and 
pour  brown  gravy  on  your  difh  : garnifh  with 
green  parfley,  and  fend  it  to  the  table. 

To 
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To  force  the  In  fide  of  a ^DSTloxn  of  Beef. 

SPITyopffti  rloirff*tIfen  cut  off  from  the  in- 
flde  all  the  fkin  and  £^*|ug.etherj*  zmd  thefi  take 
off  all  the  flefh  to  the  bones^chop  the  meat 
very  fine,  with  a little  beaten  mace,  two  o^three 
fhalots,  one  anchovy,  half  a pint  of  red  wine, 
a little  pepper  and  fait,  and  put  it  on  the  bones 
again,  lay  your  fat  and  fkin  on  again,  and  fkewer 
it  clofe  and  paper  it  well,  when  roafted  take  off 
the  fat  and  di(h  up  the  furloin,  pour  over  it  a 
fauce  made  of  a little  red  wine,  a fhalot,  one 
anchovy,  two  or  three  flices  of  horfe-radifh,  and 
ferve  it  up,  ^ ^ .... 

To  drefs  the  Injide  of  a cold  Surloin  ofQ eef, 

CUT  out  all  the  infide  (free  from  fat)  of  the 
furloin  in  pieces  as  thick  as  your  finger,  and  about 
two  inches  long,  dredge  it  with  a little  flour,  and 
fry  it  in  nice  butter  of  a light  brown,  then  drain 
it,  and  tofs  it  up  in  rich  gravy  that  has  been  well 
feafoned  with  pepper,  fait,  fhalot,  and  an  an- 
chovy; juft  before  you  fend  it  up,  add  two  fpoon- 
fuls  of  vinegar,  taken  from  pickled  capers : gar- 
nilh  with  fried  oyfters,  or  what  you  pleafe. 


Bouillie  Beef. 


TAKE  the  thick  end  of  a brifket  of  beef, 
put  it  into  a kettle  of  water  quite  covered  over, 
let  it  boil  faft  for  two  hours,  th§n  keep  ftewing 
it  clofe  by  the  fire  for  fix  hours  more,  and  as  the 
water  waftes  fill  up  the  kettle,  put  in  with  the 
beef  fome  turnips  cut  in  little  balls,  carrots,  and 
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fome  clary  cut  in  pieces:  an  hour  before  it  is 
done  take  out  as  much  broth  as  will  fill  your 
foup  difh,  and  boil  in  it  for  that  hour  turnips 
and  carrots  cut  out  in  balls,  or  in  little  fquare 
pieces,  with  fome  celery,  fait  and  pepper  to 
your  tafte,  ferve  it  up  in  two  difhes,  the  beef, 
by  itfelf,  and  the  foup  by  itfelf ; you  may  put 
pieces  of  fried  bread,  if  you  like  it,  in  your 
foup,  boil  in  a few  knots  of  greens,  and  if  you 
think  your  foup  will  not  be  rich  enough,  you 
may  add  a pound  or  two  of  fried  mutton  chops 
to  your  broth  when  you  take  it  from  the  beef, 
and  let  it  flew  for  that  hour  in  the  broth, 
but  be  fure  to  take  out  the  mutton  when 
you  fend  it  to  the  table  ; the  foup  muft  be 
very  clear. 

To  few  a Rump  of  Beef. 

HALF  roaft  your  beef,  then  put  it  in  a large 
faucepan  or  cauldron,  with  two  quarts  of  water, 
and  one  of  red  wine,  two  or  three  blades  of  mace, 
a fhalot,  one  fpoonful  of  lemon  pickle,  two  of 
walnut  catfup,  the  fame  of  browning,  Chyan 
pepper  and  fait  to  your  tafte,  let  it  ftew  over  a 
gentle  fire,  clofe  covered  for  two  hours,  then 
take  up  your  beef,  and  lay  it  on  a deep  difh,  fkim 
off  the  fat,  and  ftrain  the  gravy,  and  put  in  one 
ounce  of  morels,  and  half  a pint  of  mufhrooms; 
thicken  your  gravy,  and  pour  it  over  your  beef, 
lay  round  it  forcemeat  balls  : garnifti  with  horfe- 
radifh,  and  ferve  it  up. 
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To  flew  a Rump  c/Beef  a Jecond  way . 

STUFF  your  beef  with  three  cloves  of  gar~ 
Jick  in  different  parts,  make  a hole  with  a fkewer, 
and  get  in  the  garlick  as  far  as  about  one  half 
your  finger  can  reach,  fluff  it  like  wife  in  feveral 
places  with  forcemeat,  in  the  making  of  which 
put  fome  fat  bacon,  cut  in  very  fmall  flices,  then 
put  your  beef  into  the  pot  the  right  fide  under, 
cut  about  a pound  of  fuet  over  it,  five  or  fix 
ounces  of  bacon  fliced,  and  as  much  water  as 
will  cover  it,  then  fet  the  pot  over  the  fire,  let 
it  boil  for  three  quarters  of  an  hour,  then  cover 
the  pot  quite  clofe,  and  let  it  ftew  for  four  hours 
over  a moderate  fire,  after  which  take  it  up,  and 
pour  every  drop  of  liquor  from  it,  and  put  a 
quart  of  claret  over  it,  and  fet  it  on  a very  flow 
fire  while  you  are  preparing  the  fauce,  which  is 
to  be  either  of  turnips,  or  carrots,  or  pallets,  cut 
as  for  a ragoo  ; put  in  as  much  broth  as  you  think 
fuflicient,  with  fome  of  the  clear  gravy,  free 
from  fat,  that  you  poured  off  the  beef,  in  a ftew- 
pan  ; boil  them  a little  with  morels,  truffles,  and 
a glafs  of  claret,  and  a little  butter  rolled  in  flour, 
which  muff  be  toffed  up  together,  and  difh  it 
up  very  hot. 

A Fricando  of  Beef. 

CUT  a few  flices  of  beef  five  or  fix  inches 
long,  and  half  an  inch  thick,  lard  it  with  bacon* 
dredge  it  well  with  flour,  and  fet  it  before  a 
brifk  fire  to  brown,  then  put  it  in  a toffing  pan, 
with  a quart  of  gravy,  a few  morels  and  truffles, 
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half  a lemon,  and  ftevv  them  half  an  hour,  then 
add  one  fpoonful  of  catfup,  the  fame  of  browns 
ing,  and  a little  Chyan,  thicken  your  fauce,  and 
pour  it  over  your  fricando,  lay  round  them  force- 
meat balls,  and  the  yolks  of  hard  eggs. 

To  a~  la-mode  Beef. 

TAKE  the  bone  out  of  a rump  of  beef,  lard 
the  top  with  bacon,  then  make  a forcemeat  of 
four  ounces  of  marrow,  two  heads  of  garlick, 
the  crumbs  of  a penny  loaf,  a few  fweet  herbs, 
jfhred  fmall,  nutmeg,  pepper  arid  fait  to  your 
tafle,  and  the  yolks  of  four  eggs  well  beat,  mix 
it  up,  and  fluff  your  beef  where  the  bone  came 
out,  and  in  feveral  places  in  the  lean  part,  fkewer 
it  round,  and  bind  it  about  with  a fillet,  put  it  in 
a pot  with  a pint  of  red  wine,  and  tie  it  down 
with  ftrong  paper,  bake  it  in  the  oven  for  three 
hours ; when  it  comes  out,  if  you  want  to  eat  it 
hot,  lkim  the  fat  off  the  gravy,  and  add  half  an 
ounce  of  morels,  a fpoonful  of  pickled  mufh- 
rooms,  thicken  it  with  flour  and  butter,  difh  up 
your  beef,  and  pour  on  the  gravy,  lay  round  it 
forcemeat  balls,  and  fend  it  up. 

To  make  a Porcupine  of  the  Flat  Ribs  of 

Beef. 

BONE  the  flat  ribs,  and  beat  it  half  an  hour 
with  a pafte  pin,  then  rub  it  over  with  the  yolks 
of  eggs,  ftrew  over  it  bread  crumbs,  parfley, 
leeks,  fweet  marjoram,  lemon  peel  fhred  fine, 
putmeg,  pepper  and  fait,  roll  it  up  very  clofe, 
and  bind  it  hard,  lard  it  acrofs  with  bacon,  then 
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a row  of  cold  boiled  tongue,  a third  row  of 
pickled  cucumbers,  a fourth  row  of  lemon  peel, 
do  it  all  over  in  rows  as  above  till  it  is  larded  all 
round,  it  will  look  like  red,  green,  white,  and 
yellow  dices,  then  fplit  it  or  put  it  in  a tin  pot, 
with  a pint  of  water,  lay  over  the  caul  of  veal 
to  keep  it  from  feorching,  tie  it  down  with  ftrong 
paper,  and  fend  it  to  the  oven,  when  it  comes 
out  fkim  off  the  fat,  and  ftrain  your  gravy  into 
a laucepan,  add  to  it  two  fpoonfuls  of  red  wine, 
the  fame  of  browning,  one  of  mufhroom  cat- 
fup,  half  a lemon,  thicken  it  with  a lump  of  but- 
ter rolled  in  flour,  difli  up  the  meat,  and  pour  the 
gravy  on  the  difli,  lay  round  forcemeat  balls : 
garnifh  with  horfe-radifh,  and  ferve  it  up. 

To  make  Brisket  of  Beef  a-la-Royah 

BONE  a brifket  of  beef,  and  make  holes  In 
it  with  a knife,  about  an  inch  one  from  another, 
fill  one  hole  with  fat  bacon,  a fecond  with  chop- 
ped parfley,  and  a third  with  chopped  oyfters, 
jfeafoned  with  nutmeg,  pepper*  and  fait,  till  you 
have  done  the  brifket  over,  then  pour  a pint  of 
red  wine  boiling  hot  upon  the  beef,  dredge  it 
well  with  flour,  fend  it  to  the  oven,  and  bake  it 
three  hours  or  better;  when  it  comes  out  of 
the  oven  take  off  the  fat,  and  ftrain  the  gravy 
over  your  beef:  garnifh  with  pickles,  and  ferve 
it  up. 

Beef  Olives. 

CUT  fllces  off*  a rump  of  beef  about  fix. 
inches  long  and  half  an  inch  thick,  beat  them 
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with  a pade  pin,  and  rub  them  over  with  the 
yolk  of  an  egg,  a little  pepper,  fait,  and  beaten 
mace,  the  crumbs  of  half  a penny  loaf,  two 
ounces  of  marrow  diced  fine,  a handful  of  pafftey 
chopped  fmall,  and  the  out-rind  of  half  a lemon 
grated,  drew  them  all  over  your  (leaks,  and  roll 
them  up,  fkewer  them  quite  clofe,  and  fet  them, 
before  the  fire  to  brown,  then  put  them  into  a 
tolling  pan  with  a pint  of  gravy,  a fpoonful  o£ 
catfup,  the  fame  of  browning,  a tea  fpoonful 
of  lemon  pickle,  thicken  it  with  a little  butter 
rolled  in  flour:  lay  round  forcemeat  balls,  muffin 
rooms,  or  the  yolks  of  hard  eggs. 

To  make  Mock  Hare  of  a Beast’s 
Heart. 

"WASH  a large -bead’s  heart  clean,  and  cut 
off  the  deaf  ears,  and  fluff  it  with  fome  force- 
meat, as  you  do  a hare,  lay  a caul  of  veal,  or 
paper  over  the  top,  to  keep  in  the  fluffing,  road 
it  either  in  a cradle  fpit  or  hanging  one,  it  will 
take  an  hour  and  a half  before  a good  fire,  bade 
it  with  red  wine;  when  roaded  take  the  wine 
out  of  the  dripping  pan,  and  fkim  off  the  fat, 
and  add  a glafs  more  of  wine,  when  it  is  hot 
put  in  fome  lumps  of  red  currant  jelly,  and  podp 
it  in  the  di(h,  ferve  it  up,  and  fend  in  red  cur- 
rant jelly  cut  in  dices  on  a faucer. 

Beef  Heart  larded • 

TAKE  a good  bead’s  heart,  duff  it  as  before^ 
and  lard  it  all  over  with  little  bits  of  bacon*  dud 
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it  with  flour,  and  cover  it  with  paper,  to  keep 
it  from  being  too  dry,  and  fend  it  to  the  oven ; 
when  baked  put  the  heart  on  your  difh,  take  off 
the  fat  and  ftrain  the  gravy  through  a hair  fieve, 
put  it  in  a faucepan  with  one  fpoonful  of  red 
wine,  the  fame  of  browning,  and  one  of  lemon 
pickle,  half  an  ounce  of  morels,  one  anchovy  cut 
fmall,  a little  beaten  mace,  thicken  it  with  flour 
and  butter,  pour  it  hot  on  your  heart,  and  ferve 
it  up  : garnifh  with  barberries. 

To  Jiew  Ox  Palates. 

WASH  four  ox  palates  in  feveral  waters,  and 
then  lay  them  in  warm  water  for  half  an  hour, 
then  wafh  them  out  and  put  them  in  a pot,  and 
tie  them  down  with  ftrong  paper,  and  fend  them, 
to  the  oven  with  as  much  water  as  will  cover 
them,  or  boil  them  till  tender,  then  fkim  them, 
and  cut  them  in  pieces,  half  an  inch  broad  and 
three  inches  long,  and  put  them  in  a tofling-pan 
with  a pint  of  veal  gravy,  one  fpoonful  of  Ma- 
deira wine,  the  fame  of  catfup  and  browning, 
one  onion  ftuck  with  cloves,  and  a flice  of  lemon, 
few  them  half  an  hour,  then  take  out  the  onion 
and  lemon,  thicken  your  fauce  . and  put  them  in 
a difh  ; have  ready  boiled  artichoke  bottoms,  cut 
them  in  quarters,  and  lay  them  over  your  palates, 
with  forcemeat  balls  and  morels  : garniih  with 
lemon,  and  ferve  them  up. 

To  fricando  Ox  Palates. 

WHEN  you  have  wafhed  and  cleaned  your 
palates  as  before,  cut  them  in  fquare  pieces,  lard 
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them  with  little  bits  of  bacon,  fry  them  in  hog’s 
lard,  a pretty  brown,  and  put  them  in  a fieve 
to  drain  the  fat  from  them,  then  take  better  than 
half,  a pint  of  beef  gravy,  one  fpoonful  of  red 
wine,  half  as  much  of  browning,  a little  lemon 
pickle,  one  anchovy,  a fhalot,  and  a bit  of  horfe 
radifh ; give  them  a boil,  and  ftrain  your  gravy, 
then  put  In  your  palates,  and  flew  them  half  an 
hour,  make  your  fauce  pretty  thick,  difh  them 
up,  and  lay  round  them  flewed  fpinage  preffed 
and  cut  like  fippets,  and  ferve  them  up. 

To  fricajfee  Ox  Palates. 

CLEAN  your  palates  very  well  as  before,  put 
them  in  aflew~pot,  and  cover  them  with  water; 
let  them  in  the  oven  for  three  or  four  hours ; 
when  they  corne  from  the  even  ftrip  off  the 
fkins,  and  cut  them  in  fquare  pieces,  leafon 
them  with  mace,  nutmeg,  Chyan,  and  fait,  mix 
a fpoonful  of  dour  with  the  yolks  of  two  eggs, 
dip  in  your  palates,  and  fry  them  a light  brown, 
then  put  them  in  a fieve  to  drain ; have  ready 
half  a pint  of  veal  gravy,  with  a little  caper 
liquor,  a fpoonful  of  browning,  and  a few  mush- 
rooms, thicken  it  well  with  flour  and  butter, 
pour  it  hot  on  your  difh,  and  lay  in  your  palates : 
garnifh  with  fried  parfley  and  barberries. 

To  Jiew  a Turkey  with  Celery  Sauce. 

TAKE  a large  turkey,  and  make  a good 
white  forcemeat  of  veal,  and  fluff  the  craw  of 
the  turkey,  fkewer  it  as  for  boiling,  then  boil 
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It  in  foft  water  till  it  is  almod  enough,  and  then 
take  up  your  turkey,  and  put  it  into  a pot  with 
fome  of  the  water  it  was  boiled  in,  to  keep  it 
hot,  put  feven  or  eight  heads  of  celery,  that  are 
wafhed  and  cleaned  very  well,  into  the  water 
that  the  turkey  was  boiled  in,  till  they  are  ten- 
der, then  take  them  up,  and  put  in  your  turkey 
with  the  bread;  down,  and  dew  it  a quarter  of 
an  hour,  then  take  it  up,  and  thicken  your  fauce 
with  half  a pound  of  butter  and  flour  to  make 
it  pretty  thick,  and  a quarter  of  a pint  of  rich 
cream,  then  put  in  your  celery ; pour  the  fauce 
and  celery  hot  upon  the  turkey's  bread,  and 

ferve  it  up. It  is  a proper  difh  for  dinner  or 

fupper. 

To  Jlew  <2  Turkey  browru 

WHEN  you  have  drawn  the  craw  out  of 
your  turkey,  cut  it  up  the  back,  and  take  out  the 
entrails,  that  the  turkey  may  appear  whole,  and 
take  all  the  bones  out  of  the  body  very  carefully, 
the  rump,  legs,  and  wings  are  to  be  left  whole, 
then  take  the  crumb  of  a penny  loaf,  and  chop 
half  a hundred  of  oyders  very  fmall,  with  half  a 
pound  of  beef  marrow,  a little  lemon  peel  cut  fine, 
and  pepper  aftd  fait,  mix  them  we  11  up  together 
with  the  yolks  of  four  eggs,  and  duff  your  tur- 
key with  it,  few  it  up,  and  lard  it  down  each  flde 
with  bacon,  half  road  it,  then  put  it  into  a tof- 
fing-pan  with  two  quarts  of  veal , gravy,  and 
cover  it  clofe  up ; when  it  has  dewed  one  hour, 
add  a fpoonful  of  mufhroom  catfup,  half  an 
anchovy,  a flice  or  two  of  lemon,  a little  Chyan 
pepper,  and  a bunch  of  fweet  herbs  $ cover  them 
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clofe  up  again,  and  ftew  it  half  an  hour  longer, 
then  take  it  up,  and  fkim  the  fat  off  the  gravy, 
and  ftrain  it,  thicken  it  with  flour  and  butter, 
let  it  boil  a few  minutes,  and  pour  it  hot  upon 
your  turkey  : lay  round  it  oyftei  patties,  and  ferve 
it  up. 

A Turkey  a-la-daub,  to  be fent  up  hot . 

CUT  the  turkey  down  the  back  juft  enough 
to  bone  it,  without  fpoiling  the  look  of  it,  then 
fluff  it  with  a nice  forcemeat  made  of  oyfters 
chopped  fine,  crumbs  of  bread,  pep,  er,  fait, 
fliaiot,  a very  little  thyme,  parfley  and  butter, 
fill  it  as  full  as  you  like,  and  few  it  up  with  a 
thread,  tie  it  up  in  a clean  cloth  and  boil  it  very 
white,  but  not  too  much.  You  may  ferve  it 
up  with  oyfter  fauce  made  good,  or  take  the 
hones  with  a piece  of  veal,  mutton,  and  bacon, 
and  make  a rich  gravy  feafoned  with  pepper, 
fait,  fihalots,  and  a little  bit  of  mace,  ftrain  it  off 
through  a fieve,  and  ftew  your  turkey  in  it  (after 
it  is  half  boiled)  juft  half  an  hour,  difli  it  up  in 
the  gravy  after  it  is  well  flammed,  ftrained  and 
thickened  with  a few  muihrooms  ftewed  white, 
or  ftewed  pallets,  forcemeat  balls,  fried  oyfters, 
or  fweet-breads,  and  pieces  of  lemon.  Difh  it 
up  with  the  bread:  upward ; if  you  fend  it  up 
garniihed  with  pallets,  take  care  to  have  them 
ftewed  tender  firft ; before  you  add  them  to  the 
turkey,  you  may  add  a few  morels  and  truffles 
in  your  fauce  if  you  like  it,  but  take  care  to  wafh 
them  clean. 
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Turkey  a-la-daub,  to  be fent  up  cold* 

BONE  the  turkey  and  feafon  it  with  pepper 
and  fait,  then  fpread  over  it  fome  dices  of  ham, 
upon  that  fome  forcemeat,  upon  that  a fowl, 
boned  and  feafoned  as  above,  then  more  ham 
and  forcemeat,  then  few  it  up  with  thread ; 
cover  the  bottom  of  the  lie w- pan  with  veal  and 
ham,  then  lay  in  the  turkey  the  bread;  down, 
chop  all  the  bones  to  pieces,  and  put  them  on 
the  turkey,  cover  the  pan,  and  fet  it  on  the  fire 
five  minutes,  then  put  in  as  much  clear  broth  as 
will  cover  it,  let  it  boil  two  hours,  when  it  is 
more  than  half  done,  put  in  oneounc‘e  of  idnglafs 
and  a bundle  of  herbs.  When  it  is  done  enough 
take  out  the  turkey,  and  ftrain  the  jelly  through 
a hair  fieve,  fkim  off  all  the  fat,  and  when  it  is 
cold  lay  the  turkey  upon  it  the  breaft  down,  and 
cover  it  with  the  reft  of  the  jelly.  Let  it  ftand 
in  fome  cold  place : when  you  ferve  it  up,  turn 
it  on  the  difti  it  is  to  be  ferved  in  : if  you  pleafe 
you  may  fpread  butter  over  the  turkey’s  breaft, 
and  put  fome  green  pardey  or  flowers,  or  what 
you  pleafe,  and  in  what  form  you  like. 

Fowls  a -la- braize. 

SKEWER  your  fowls  as  for  boiling,  with  the 
legs  in  the  body,  then  lay  over  it  a layer  of  fat 
bacon,  cut  in  pretty  thin  dices,  then  wrap  it 
round  in  beet  leaves,  then  in  a caul  of  veal,  2nd 
put  it  into  a large  faucepan  with  three  pints  of 
water,  a glafs  of  Madeira  wine,  a bunch  of 
fweet  herbs,  two  or  three  blades  of  mace,  and 
2 half 
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half  a lemon,  flew  it  till  quite  tender,  take  it 
up  and  fkim  off  the  fat,  make  your  gravy  pretty 
thick  with  flour  and  butter,  an  I ftrain  it  through 
a hair  fieve,  and  put  to  it  a pint  of  oyfters,  a 
tea-cup  full  of  thick  cream,  keep  fhaking  your 
tofling-pan  over  the  Are,  and  when  it  has  fim- 
inered  a little,  ferve  up  your  fowl  with  the  bacon, 
beet  leaves,  and  caul  on,  and  pour  your  fauce 
hot  upon  it : garnifh  with  barberries,  or  red 
beet  root. 

To  force  a Fowl. 

TAKE  a large  fowl,  pick  it  clean  and  cut  it 
down  the  back,  take  out  the  entrails,  and  take 
the  fkin  off  whole,  cut  the  flefh  from  the  bones 
and  chop  it  with  half  a pint  of  oyfters,  one 
ounce  of  beef  marrow,  a little  pepper  and  fait, 
mix  it  up  with  cream,  then  lay  the  meat  on  the 
bones  and  draw  the  fkin  over  it  and  few  up  the 
back,  then  cut  large  thin  Dices  of  bacon,  and 
lay  them  over  the  breaft  of  your  fowl,  tie  the 
bacon  on  with  a packthread  in  diamonds,  it  will 
take  one  hour  roafling  by  a moderate  fire,  make 
a good  brown  gravy  fauce,  pour  it  upon  your 
difh,  take  the  bacon  off  and  lay  in  your  fowl, 
and  ferve  it  up:  garnifh  with  pickles,  mufh- 
rooms  or  oyfters. — It  is  proper  for  a fide  difh 
for  dinner,  or  top  for  fupper. 

To  few  Pallets  Chickens. 

TO  every  pallet  or  chicken  take  an  anchovy, 
a little  parfley  and  fhalot,  with  the  liver  of  the 
chickens,  fired  all  thefe  together  very  fine,  and 
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fait  to  your  tafte,  and  fluff  the  birds  with  it, 
turn  them  up  fhort  as  for  boiling,  tie  them  in 
cloths,  boil  the  pallets  an  hour  at  leaft,  the 
chickens  not  above  fifteen  or  twenty  minutes  in 
tnilk  and  water  with  a little  fait  in  it ; make  the 
fauce  with  a little  white  gravy  and  white  wine, 
#nd  with  it  flew  a good  many  oyfters  and  fha- 
lots  ; beat  it  up  thick  with  a lump  of  butter, 
(you  may,  if  you  pleafe,  leave  out  the  wine, 
and  mix  a little  cream  in  the  fauce  inftead  of  it) 
your  gravy  muft  be  made  of  veal ; when  the 
chickens  are  boiled,  and  the  pallets  are  ftewed 
tender,  tofs  them  up  together  in  the  gravy  and 
oyfters,  fend  them  hot  to  the  table,  the  chickens 
jn  the  middle,  and  the  pallets  round  them,  with 
a few  white  balls  made  of  veal ; you  may  add 
fweet- breads.  This  is  a very  good  way  to 
flew  a turkey.  The  water  the  pallets  were 
boiled  in  will  be  extremely  good  to  make  gravy, 
adding  to  it  a good  piece  of  veal,  mutton,  and 
bacon. 

To  frkajfee  Chickens. 

SKIN  them  and  cut  them  in  fmall  pieces, 
wafli  them  in  warm  water,  and  then  dry  them 
very  clean  with  a cloth,  feafon  them  with  pepper 
and  fait,  and  then  put  them  into  a ftew-pan  with 
a little  fair  water,  and  a good  piece  of  butter,  a 
little  lemon  pickle,  or  half  a lemon,  a glafs  of 
white  wine,  one  anchovy,  a little  mace  and  nut- 
meg, an  onion  ftuck  with  cloves,  a bunch  of  le- 
mon thyme  and  fweet  marjoram,  let  them  flew 
together  till  your  chickens  are  tender,  and  then 
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lay  them  on  your  difh,  thicken  the  gravy  with 
flour  and  butter,  ftrain  it,  then  beat  the  yolks  of 
three  eggs  a little,  and  mix  them  with  a large 
tea-cup  full  of  rich  cream,  and  put  it  in  your 
gravy,  and  (hake  it  over  the  fire,  but  do  not  let 
it  boil,  and  pour  it  over  your  chickens. 

To  force  Chickens. 

ROAST  your  chickens  better  than  half,  take 
off  thefkin,  then  the  meat,  and  chop  it  fmall  with 
fhred  parfley  and  crumbs  of  bread,  pepper  and 
fait,  and  a little  good  cream,  then  put  in  the 
meat  and  clofe  the  fkin,  brown  it  with  a fala- 
mander,  and  ferve  it  up  with  white  fauce. 

To  make  artificial  Chickens  or  Pigeons. 

MAKE  a rich  forcemeat  with  veal,  lamb,  or 
chickens  feafoned  with  pepper,  fait,  parfley, 
a fhalot,  a piece  of  fat  bacon,  a little  butter, 
and  the  yolk  of  an  egg  *,  work  it  up  in  the  fhape 
of  pigeons  or  chickens,  putting  the  foot  of  the 
bird  you  intend  for  it  in  the  middle,  fo  as  juft 
to  appear  at  the  bottom  ; roll  the  forcemeat  very 
well  in  the  yolk  of  an  egg,  then  in  the  crumbs 
of  bread,  fend  them  to  the  oven,  and  bake  it  a 
little  brown ; do  not  let  them  touch  each  other, 
put  them  on  tin  plates  well  buttered,  as  you  fend 
them  to  the  oven  : you  may  fend  them  to  the 
table  dry,  or  gravy  in  the  difti,  juft  as  you  like. 

To  marinate  a Goose. 

CUT  your  goofe  up  the  back  bone,  then  take 
out  all  the  bones,  and  fluff  it  with  forcemeat, 
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and  few  up  the  bag  again,  fry  the  goofe  a good 
brown,  then  put  it  into  a deep  ftew-pan  with 
two  quarts  of  good  gravy,  and  cover  it  clofe  and 
flew  it  two  hours ; then  take  it  out  and  fkim  off 
the  fat,  add  a large  fpoonful  of  lemon  pickle,  one 
of  browning,  and  one  of  red  wine,  one  anchovy 
fhred  fine,  beaten  mace,  pepper  and  fait  to  your 
palate,  thicken  it  with  flour  and  butter,  boil  it  a 
little,  difh  up  your  goofe,  and  ftrain  your  gravy 
over  it. — ~N.  B.  Make  your  fluffing  thus;  take 
ten.  or  twelve  fage  leaves,  two  large  onions,  two 
or  three  large  fharp  apples,  fhred  them  very  fine, 
mix  them  with  the  crumbs  of  a penny  loaf,  four 
ounces  of  beef  marrow,  one  glafs  of  red  wine, 
half  a nutmeg  grated,  pepper,  fait,  and  a little 
lemon  peel  flared  finall,  make  a light  fluffing 
with  the  yolks  of  four  eggs ; obferve  to  make  it 
one  hour  before  you  want  it. 

To  Jlew  Ducks. 

TAKE  three  young  ducks,  lard  them  down 
each  fide  the  breaft,  dull  them  with  flour  and 
fet  them  before  the  fire  to  brown,  then  put  them 
in  a ftew-pan  with  a quart  of  water,  a pint  of 
red  wine,  one  fpoonful  of  walnut  catfup,  the 
fame  of  browning,  one  anchovy,  half  a lemon, 
a clove  of  garlick,  a bundle  of  fweet  herbs,  Chyan 
pepper  to  your  tafle ; let  them  flew  flowly  for 
half  an  hour  or  till  they  are  tender,  lay  them  on 
a difh  and  keep  them  hot,  fkim  off  the  fat,  ftrain 
your  gravy  through  a hair  fieve,  add  to  it  a few 
morels  and  truffles,  boil  it  quick  till  reduced  to 
little  more  than  half  a pint,  pour  it  over  your 
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ducks  and  ferve  it  up. — It  is  proper  for  a fide 
difh  for  dinner,  or  bottom  for  fupper. 

To  Jlew  Ducks  with  Green  Peas. 

HALF  roaft  your  ducks,  then  put  them  into  a 
flew- pan  with  a pint  of  good  gravy,  a little  mint, 
and  three  or  four  iage  leaves  chopped  fmall,  cover 
them  clofe  and  flew  them  half  an  hour,  boil  a 
pint  of  green  peas  as  for  eating,  and  put  them  in 
after  you  have  thickened  the  gravy ; difh  up  your 
ducks,„  and  pour  the  gravy  and  peas  over  them. 

Ducks  a- fa- braize. 

DRESS  and  finge  your  ducks,  lard  them 
quite  through  with  bacon  rolled  in  fhred  par- 
fiey,  thyme,  onions,  beaten  mace,  cloves,  pepper 
and  fait ; put  in  the  bottom  of  a flew-pan  a few 
flices  of  fat  bacon,  the  fame  of  ham  or  gammon 
of  bacon,  two  or  three  flices  of  veal  or  beef,  lay 
your  ducks  in  with  the  breafl  down,  and  cover 
the  ducks  with  flices  the  fame  as  put  under  them, 
cut  in  a carrot  or  two,  a turnip,  one  onion,  a 
head  of  celery,  a blade  of  mace,  four  or  five 
cloves,  a little  whole  pepper,  cover  them  clofe 
down,  and  let  them  fimmer  a little  over  a gentle 
ftove  till  the  breafl  is  a light  brown,  then  put  in 
fome  broth  or  water,  cover  them  as  clofe  down 
again  as  you  can,  flew  them  gently  betwixt  two 
and  three  hours  till  enough,  then  take  parfley, 
onion,  or  fhalot,  two  anchovies,  a few  gherkins 
or  capers,  chop  them  all  very  fine,  put  them  in  a 
flew- pan  with  part  of  the  liquor  from  the  ducks,  a 
little  browning,  and  the  juice  of  half  a lemon,  boil 
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it  up,  and  cut  the  ends  of  the  bacon  even  with 
the  bread;  of  your  ducks,  lay  them  on  your  difh, 
pour  the  fauce  hot  upon  them,  and  ferve  them 
up  ; fome  put  garlick  inftead  of  onions. 

Ducks  a-la-mode . 

SLIT  two  ducks  down  the  back,  and  bone 
them  carefully,  make  a forcemeat  of  the  crumbs 
of  a penny  loaf,  four  ounces  of  fat  bacon  fcraped, 
a little  parfley,  thyme,  lemon  peel,  two  fhalots, 
or  onions  fhred  very  fine,  with  pepper,  fait,  and 
nutmeg  to  your  tafte,  and  two  eggs,  fluff  your 
ducks  with  it  and  few  them  up,  lard  them  down, 
each  fide  of  the  breaft  with  bacon,  dredge  them 
well  with  flour,  and  put  them  in  a Dutch  oven 
to  brown,  then  put  them  into  a ftew-pan  with 
three  pints  of  gravy,  a glafs  of  red  wine,  a tea 
fpoonful  of  lemon  pickle,  a large  one  of  walnut 
and  mufhroom  catfup,  one  of  browning,  and 
one  anchovy,  with  Chyan  pepper  to  your  tafte, 
flew  them  gently  over  a flow  fire  for  an  hour, 
when  enough,  thicken  your  gravy,  and  put  in  a 
few  truffles  and  morels,  ftrain  your  gravy  and 
pour  it  upon  them.  - — —You  may  a- la -mode  a 
goofe  the  fame  way. 

Pigeons  compote . 

TAKE  fix  young  pigeons  and  fkewer  them 
as  you  do  for  boiling,  put  forcemeat  into  the 
craws,  lard  them  down  the  breaft,  and  fry  them 
brown,  then  put  them  into  a ftrong  brown  gravy, 
and  let  them  flew  three  quarters  of  an  hour, 
thicken  it  with  a lump  of  butter  rolled  in  flour, 
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when  you  difh  them  up,  lay  forcemeat  balls 
round  them,  and  {train  the  gravy  over  them. — 
The  forcemeat  rriuffc  be  made  thus : grate  the 
crumbs  of  half  a penny  loaf,  and  fcrape  a quar- 
ter of  a pound  of  fat  bacon,  inftead  of  fuet,  chop 
a little  parfley,  thyme,  two  (halots,  or  an  onion, 
grate  a little  nutmeg,  lemon  peel,  fome  pepper 
and  fait,  mix  them  all  up  with  eggs.— — -It  is 
proper  for  a top  difh  for  a fecond  courfe,  or  a fide 
difh  for  the  firft. 

4 

Pigeons  in  a hole . 

PICK,  draw,  and  wafh  four  young  pigeons, 
{tick  their  legs  in  their  belly  as  you  do  boiled 
pigeons,  feafon  them  with  pepper,  fait,  and 
beaten  mace,  put  into  the  belly  of  every  pigeon 
a lump  of  butter  the  fize  of  a walnut,  lay  your 
pigeons  in  a pye  difh,  pour  over  them  a batter 
made  of  three  eggs,  two  fpoonfuls  of  flour,  and 
half  a pint  of  good  milk,  bake  it  in  a moderate 
oven,  and  ferve  them  to  table  in  the  fame  difh. 

■V 

Pigeons  tranfmo grafted* 

PICK  and  clean  fix  fin  all  young  pigeons, 
but  do  not  cut  off  their  heads,  cut  off  their  pi- 
nions, and  boil  them  ten  minutes  in  water,  then 
cut  off  the  ends  of  fix  large  cucumbers  and  fcrape 
out  the  feeds,  put  in  your  pigeons,  but  let  the 
heads  be  cut  at  the  ends  of  the  cucumbers,  and 
flick  a bunch  of  barberries  in  their  bills,  and 
then  put  them  in  a tolling- pan  with  a pint  of 
veal  gravy,  a little  anchovy,  a glafs  of  red  wine, 
a fpoonful  of  browning,  a little  flice  of  lemon, 

Chyan 
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Chyan  and  fait  to  your  tafte,  flew  them  feven 
minutes,  take  them  out,  thicken  your  gravy  with 
a little  butter  rolled  in  flour,  boil  it  up  and  ftrain 
it  over  your  pigeons,  and  ferve  them  up. 

To  broil  Pigeons. 

TAKE  young  pigeons,  pick  and  draw  them, 
fplit  them  down  the  back,  and  feafon  them  with 
pepper  and  fait,  lay  them  on  the  gridiron  with 
the  bread:  upward,  then  turn  them,  but  be  care- 
ful you  do  not  burn  the  fkin,  rub  them  over  with 
butter,  and  keep  turning  them  till  they  are 
enough,  difh  them  up,  and  lay  round  them 
crifped  parfley,  and  pour  over  them  melted  but- 
ter, or  gravy  which  you  pleafe,  and  fend  them 
up. 

To  A?// Pigeons  in  Rice. 

WHEN  you  have  picked  and  drawn  your  pi- 
geons, turn  the  legs  under  the  wings,  and  cut 
off  the  pinions,  then  lay  over  every  pigeon  thin 
Dices  of  bacon,  and  a large  beet  leaf,  wrap  them 
in  clean  cloths  feparately,  and  boil  them  till 
. enough,  have  ready  four  ounces  of  rice  boiled 
foft,  and  put  into  a fieve  to  drain,  put  the  rice 
into  a little  good  veal  gravy  thickened  with  flour 
and  butter,  boil  your  rice  a little  in  the  gravy, 
and  add  two  fpocnfuls  of  good  cream,  take  your 
pigeons  out  of  the  cloths  and  leave  on  the  bacon 
and  beet  leaves,  ppur  the  rice  over  them  and 
ferve  them  up. 
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To  fricando  Pigeons. 

PICK,  draw,  and  wafh  your  pigeons  very 
clean,  fluff  the  craws,  and  lard  them  downthe 
fides  of  the  breaft,  fry  them  in  butter  a fine 
brown,  and  then  put  them  into  a toffing-pan, 
with  a quart  of  gravy,  flew  them  till  they  are 
tender,  then  take  off  the  fat,  and  put  in  a tea 
fpoonful  of  lemon  pickle,  a large  fpoonful  of 
browning,  the  fame  of  walnut  catfup,  a little 
Chyan  and  fait,  thicken  your  gravy,  and  add  half 
an  ounce  of  morels,  and  four  yolks  of  hard  eggs, 
lay  the  pigeons  in  your  difh,  and  put  the  morels 
and  eggs  round  them,  and  ftrain  your  fauce  over 
them  : garnifh  with  barberries  and  lemon  peel, 
and  ferve  it  up, 

Jugged  Pigeons. 

TAKE  fix  pigeons,  pluck  and  draw  them, 
wafh  them  clean,  and  dry  them  with  a cloth, 
feafon  them  with  beaten  mace,  white  pepper,  and 
fait,  put  them  in  a jug,  and  put  half  a pound 
of  butter  upon  them,  flop  up  your  jug  clofe 
with  a cloth,  that  no  fleam  can  get  out,  fet  it  in 
a kettle  of  boiling  water,  and  let  it  boil  one 
hour  and  a half,  then  take  out  your  pigeons, 
and  put  the  gravy  that  is  come  from  the  pigeons 
into  a pan,  and  put  to  it  one  fpoonful  of  wine, 
one  of  catfup,  a (lice  of  lemon,  half  an  an- 
chovy chopped  fmall,  and  a bundle  bf  fweet 
herbs,  boil  it  a little,  thicken  it  with  a little 
butter  rolled  in  flour,  lay  your  pigeons  on  the 
difh,  and  ftrain  the  gravy  on  them  : garnifh  with 

parfley 
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parfley  and  red  cabbage,  and  ferve  them  up,  you 
may  lay  mufhrooms  or  forcemeat  balls.— It  is 
a pretty  fide  or  corner  difli. 

Boiled  Pigeons  and  Bacon. 

Take  fix  young  pigeons,  wadi  them  clean 
as  before,  turn  their  legs  under  their  wings,  boil 
them  in  milk  and  water  by  themfelves  twenty 
minutes,  have  ready  boiled  a fquare'  piece  of 
bacon,  tajce  off  the  fkin  and  brown  it,  put  the 
bacon  in  the  middle  of  your  difh,  and  lay  the 
pigeons  round  it,  and  lumps  of  ftewed  fpinage, 
pour  plain  melted  butter  over  them,  and  fend 
parfley  and  butter  in  a boat. 

Pigeons  fricajfee . 

CUT  your  pigeons  as  you  would  do  chick- 
ens for  fricaflee,  fry  them  a light  brown,  then 
put  them  into  feme  good  mutton  gravy,  anclftew 
them  near  half  an  hour,  and  then  put  in  half  an 
ounce  of  morels,  a fpoonful  of  browning,  and  a 
flice  of  lemon,  take  up  your  pigeons,  and 
thicken  your  gravy,  flirain  it  over  your  pigeons, 
and  lay  round  them  forcemeat  balls,  and  garni fla 
with  pickles. 

Partridge  in  panes. 

HALF  road  two  partridges,  and  take  the 
fleih  from  them,  and  mix  it  with  the  crumbs  of 
a penny  loaf  fteeped  in  rich  gravy,  fix  ounces  of 
beef  marrow,  or  half  a pound  of  fat  bacon 
feraped,  ten  morels  boiled  foft  and  cut  final!, 
two  artichoke  bottoms  boiled  and  Aired  final!, 
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the  yolks  of  three  eggs,  pepper,  fait,  nutmeg, 
and  fhred  lemon  peel  to  your  palate,  work  them 
together,  and  bake  them  in  moulds  the  fhape  of 
an  egg,  and  ferve  them  up  cold  or  in  jelly  : gar- 
nilh  with  curled  parfley. 

To Jlew  Partridges. 

TRUSS  your  partridges  as  for  mailing,  fluff 
the  craws,  and  lard  them  down  each  fide  of  the 
breaft,  then  roll  a lump  of  butter  in  pepper,  fait, 
and  beaten  mace,  and  put  it  into  the  bellies,  few 
up  the  vents,  dredge  them  well,  and  fry  them  a 
light  brown,  then  put  them  into  a ftew-pan  with 
a quart  of  good  gravy,  a fpoonful  of  Madeira 
wine,  the  fame  of  mu  (broom  catfup,  a tea- 
fpoonful  of  lemon  pickle,  and  half  the  quantity 
of  mufhroom  powder,  one  anchovy,  half  a 3e-* 
mon,  a fprig  of  fweet  marjorum,  cover  the  pan 
clofe,  and  flew  them  half  an  hour,  then  take 
them  out  and  thicken  the  gravy,  boil  it  a little 
and  pour  it  over  the  partridges,  and  lay  round 
them  artichoke  bottoms  boiled  and  cut  in  quar- 
ters, and  the  yolks  of  four  hard  eggs,  if  agree- 
able. 

To  Jlew  Partridges  a fecond  way . 

TAKE  three  partridges  when  dreffed,  finge 
them,  blanch  and  beat  three  ounces  of  almonds, 
and  grate  the  fame  quantity  of.  fine  white  bread, 
chop  three  anchovies,  mix  them  with  fix  ounces 
of  butter,  fluff  the  partridges,  and  few  them  up 
at  both  ends,  trufs  them,  and  wrap  flices  of  fat 
bacon  round  them,  half  roaft  them,  then  take 
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one  and  pull  the  meat  off  the  breaft,  and  beat  it 
in  a marble  mortar,  with  the  forcemeat  it  was 
fluffed  with,  have  ,ready  a ftrong  gravy  made  of 
ham  and  veal,  ftrain  it  into  a ftew-pan,  then  take 
the  bacon  off  the  other  two,  wipe  them  clean 
and  put  them  into  the  gravy  with  a good  deal  of 
fhalots,  let  them  flew  till  tender,  then  take  them 
out,  and  boil  the  gravy  till  it  is  almoft  as  thick 
as  bread  fauce,  then  add  to  it  a glafs  of  fweet 
oil,  the  fame  of  Champagne,  and  the  juice  of  a 
China  orange,  put  your  partridges  in,  and  make 
them  hot : garnifh  with  Dices  of  bacon  and 
lemon. 

To  Jlew  a Hare. 

WHEN  you  have  paunched  and  cafed  your 
hare,  cut  her  as  for  eating,  put  her  into  a large 
fauce-pan  with  three  pints  of  beef  gravy,  a pint 
of  red  wine,  a large  onion  ftuck  with  cloves,  a 
bundle  of  winter  favory,  a Dice  of  horfe  radifh, 
two  blades  of  beaten  mace,  one  anchovy,  a 
fpoonful  of  walnut  or  mum  catfup,  one  of 
browning,  half  a lemon,  Chyan  and  fait  to  your 
tafte,  put  on  a clofe  cover,  and  fet  it  over  a gen- 
tle fire,  and  flew  it  for  two  hours,  then  take  it 
up  into  a foup  difh,  and  thicken  your  gravy  with 
a lump  of  butter  rolled  in  flour,  boil  it  a little, 
and  ftrain  it  over  your  hare  : garnifh  with  lemon 
peel  cut  like  ftraws>  and  ferve  it  up. 

To  jug  a Hare. 

CUT  the  hare  as  for  eating,  feafon  it  with 
pepper,  fait,  and  beaten  mace,  put  it  into  a jug 
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or  pitcher,  with  a clofe  top,  put  to  it  a bundle 
of  fweet  herbs,  and  fet  it  in  a kettle  of  boiling 
water,  let  it  ftand  till  it  is  tender,  then  take  it 
up  and  pour  the  gravy  into  a tofling-pan,  with 
a glafs  of  red  wine,  one  anchovy,  a large  onion 
ftuck  with  cloves,  a little  beaten  mace,  and 
Chyan  pepper  to  your  tafte,  boil  it  a little  and 
thicken  it:  didi  up  your  hare  and  ftrain  the 
gravy  over  it,  then  fend  it  up. 

' \ ' v - • ■ 

To  florendine  a Hare. 

TAKE  a grown  hare,  and  let  her  hang  up 
four  or  five  days,  then  cafe  her,  and  leave  on  the 
ears,  and  take  out  all  the  bones  except  the  head 
which  rnuft  be  left  on  whole,  lay  your  hare  flat 
on  the  table,  and  lay  over  the  jnfide  a forcemeat, 
and  then  roll  it  up  to  the  head,  fkewer  it  with 
the  head  and  ears  leaning  back,  tie  it  with  pack- 
thread as  you  would  a collar  of  veal,  wrap  it  in 
a cloth,  and  boil  it  an  hour  and  a half  in  a fauce- 
pan,  with  a cover  on  it,  with  two  quarts  of 
water  when  your  liquor  is  reduced  to  one  quart 
put  in  a pint  of  red  wine,  a fpoonful  of  lemon 
pickle,  and  one  of  catfup,  the  fame  of  brown- 
ing, and  ftew  it  till  it  is  reduced  to  a pint,  thicken 
it  with  butter  rolled  in  flour,  lay  round  your 
hare  a few  morels,  and  four  flices  of  forcemeat, 
boiled  in  a caul  of  a leg  of  veal  : when  you  di£h 
it  up,  draw  the  jaw-bcnes,  and  ftick  them  in  the 
eyes  for  horns,  let  the  ears  lie  back  on  the  roll ; 
and  ftick  a fprig  of  myrtle  in  the  mouth,  ftrain 
over  your  fauce,  and  ferve  it  up  : garnifti  with 
barberries  and  parfley*— — Forcemeat  for  the 

hare ; 
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hare  take  the  crumb  of  a penny  loaf,  the  liver 
flared  fine,  half  a pound  of  fat  bacon  fcraped,  a 
glafs  of  red  wine,  one  anchovy,  two  eggs,  a little 
winter  favory,  fweet  marjoram,  lemon  thyme, 
pepper,  fait,  and  nutmeg  to  your  tafle. 

To  hodge-podge  a Hare. 

CUT  the  hare  in  pieces  as  you  do  for  dew- 
ing, and  put  it  into  the  pitcher,  with  two  or 
three  onions,  Lome  fait,  and  a little  pepper,  a 
bunch  of  fweet  herbs,  and  a piece  of  butter  : 
ftop  the  pitcher  very  clofe,  that  no  fleam  may 
get  out,  fet  it  in  a kettle  full  of  boiling  water, 
keep  the  kettle  filled  up  as  the  water  wades,  let 
it  dew  four  or  five  hours  at  leaf!:.  You  may, 
when  you  firft  put  in  the  hare  into  the  kettle, 
put  in  lettuce,  cucumbers,  celery,  and  turnips  if 
you  like  it  better. 

To  jlorendine  Rabbits. 

TAKE  three  young  rabbits,  fkin  them,  but 
leave  on  the  ears,  wadi  and  dry  them  with  a 
cloth,  take  out  the  bones  carefully,  leaving  the 
head  whole,  then  lay  them  fiat,  make  a force- 
meat of  a quarter  of  a pound  of  bacon  fcraped, 
it  anfwers  better  than  fuet,  it  makes  the  rabbits 
eat  tenderer  and  look  whiter;  add  to  the  bacon  the 
crumbs  of  a penny  loaf,  a little  lemon  thyme, 
or  lemon  peel  fhred  fine,  pariley  chopped  final!, 
nutmeg,  Chyan,  and  fait  to  your  palate;  mix  them 
up  together  with  an  egg,  and  fpread  it  over  the 
rabbits,  roll  them  up  to  the  head,  fkewer  them 
ftraight,  and  clofe  the  ends  to  prevent  the  force- 
meat 
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meat  from  coming  out,  Ikewer  the  ears  back, 
and  tie  them  in  feparate  cloths,  and  boil  them 
half  an  hour ; when  you  difh  them  up  take  out 
the  jaw-bones,  and  dick  them  in  the  eyes  for 
ears,  put  round  them  forcemeat  balls  and  mufh- 
rooms,  have  ready  a white  fauce  made  of  veal 
gravy,  a little  anchovy,  the  juice  of  half  a le- 
mon, or  a tea  fpoonful  of  lemon  pickle,  drain 
it,  take  a quarter  of  a pound  of  butter  rolled  in 
flour,  fo  as  to  make  the  fauce  pretty  thick,  keep 
din  ing  it  whilft  the  flour ‘is  diflblving,  beat  the 
yolk  of  an  egg,  put  to  it  fome  thick  cream,  nut- 
meg, and  fait,  mix  it  with  the  gravy,  and  let  it 
iimmer  a little  over  the  Are,  but  not  boil,  for  it 
will  curdle  the  cream,-  pour  it  over  the  rabbits, 
and  ferve  it  up. 

Rabbits  furprifed . 

TAKE  young  rabbits,  flee wer  them,  and  put 
the  fame  pudding  as  for  the  roafled  rabbits,  when 
they  are  roafted,  draw  out  the  jaw-bones  and 
dick  them  in  the  eyes  to  appear  like  horns,  then 
take  off*  all  the  meat  from  the  back  clean  from 
the  hones,  but  leave  them  whole,  chop  the  meat 
exceeding  fine  with  a little  flared  parfley,  lemon 
peel,  one  ounce  of  beef  marrow,  a fpoonful  of 
good  cream,  and  a little  fait,  beat  the  yolks  of 
two  hard  eggs,  and  a piece  of  butter  the  fize  of 
a walnut,  in  a marble  mortar,  very  fine,  then 
mix  ail  together,  and  put  it  in  a tofiing-pan, 
when  it  has  dev^ed  five  minutes,  lay  it  on  the 
rabbit  when  you  take  the  meat  off,  and  put  it 
clofe  down  with  your  hand,  to  appear  like  a 

whole 
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whole  rabbit,  then  heat  a falamander,  and  brown 
it  all  over,  pour  a good  brown  gravy  made  a3 
thick  as  cream  in  the  di in,  ftick  a bunch  of  myr- 
tle in  their  mouths,  and  ferve  them  up  with  their 
livers  broiled  and  frothed. 

To  fricaffie  Rabbits  brown. 

CUT  your  rabbits  as  for  eating,  fry  them  in 
butter  a light  brown,  put  them  into  a tofling-pan, 
with  a pint  of  water,  a tea  fpoonful  of  lemon 
pickle,  a large  fpoonful  of  mu fh room  catfup,  the 
fame  of  browning,  one  anchovy,  a dice  of  lemon, 
Chyan  pepper  and  fait  to  your  tafte,  ftew  them 
over  a flow  fire  till  they  are  enough,  thicken 
your  gravy,  and  ftrain  it,  dilli  up  your  rabbits, 
and  pour  the  gravy  over. 

To  fricajfee  Rabbits  white. 

CUT  your  rabbits  as  before,  and  put  them 
into  a tolling- pan,  with  a pint  of  veal  gravy,  a 
tea  fpoonful  of  lemon  pickle,  one  anchovy,  a 
dice  of  lemon,  a little  beaten  mace,  Chyan  pep- 
per and  fait,  ftew  them  over  a flow  fire,  when 
they  are  enough,  thicken  your  gravy  with  flour 
and  butter,  ftrain  it,  then  add  the  yolks  of  two 
eggs  mixed  with  a large  tea- cupful  of  thick 
cream,  and  a little  nutmeg  grated  in  it,  dp  not 
let  it  boil,  and  ferve  it  up. 

To  make  a nice  Whet  before  Dinner. 

CUT  fome  flices  of  bread  half  an  inch  thick, 
fry  them  in  butter,  but  not  too  hard,  then  fplit 

fame 
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feme  anchovies,  take  out  the  bones,  and  lay 
half  an  anchovy  on  each  piece  of  bread,  have 
ready  home  Ghefhire  cheefe  grated,  and  fome 
chopped  parfley  mixed  together,  lay  it  pretty  thick 
over  the  bread  and  anchovy,  bade  it  with  butter, 
and  brown  it  with  a falamander : it  mu  ft  be 
done  on  the  difh  in  which  you  fend  it  to  table. 

A fine  Earic o,  by  Way  of  Soup. 

GET  a large  neck  of  mutton,  cut  it  in  two 
parts,  put  the  ferag  part  into  a ftew-pan  with 
four  large  turnips  and  four  carrots  in  a gallon  of 
water,  let  it  boil  gently  over  a flow  fire  till  all 
the  goodnefs  is  out  of  the  meat,  but  not  boiled 
to  pieces,  then  bruife  the  turnips  and*  two  of  the 
carrots  fine  into  the  foup,  by  way  of  thickening 
it,  cut  and  fry  fix  onions  in  nice  butter,  and 
put  them  in,  then  cut  the  other  part  of  the 
mutton  in  very  good  chops  not  too  large,  fry 
them  in  butter,  and  put  them  to  the  foup,  and 
let  it  flew  very  flow  till  the  chops  are  very  ten- 
der, cut  the  other  two  carrots  that  were  boiled 
into  any  fhape,  and  put  them  in  juft  before  you 
take  it  off  the  fire,  and  feafon  it  to  your  tafte 
with  pepper  and  fait,  and  ferve  it  up  very  hot  in 
a foup  difh. 

A Earico  of  Mutton  or  Lamb. 

CUT  a neck  or  loin  of  mutton  or  Iamb  in 
nice  fteaks,  and  fry  them  a light  brown,  have 
ready  fome  good  gravy  made  of  the  ferag  of  the 
mutton,  and  fome  veal  with  a piece  of  Jean 
bacon  and  a few  capers,  feafon  to  your  tafte 

with 
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with  pepper,  fait,  thyme,  and  onions,  which 
muft  be  ftrained  off  and  added  to  the  fteaks,  juft 
one  hour  before  you  fend  them  to  the  table ; 
take  care  to  do  it  on  a How  fire,  difh  them  up 
handfomely  with  turnips  and  carrots  cut  in  dices, 
with  a good  deal  of  gravy  thickened  with  a 
piece  of  butter  rolled  in  a very  little  flour ; if 
they  are  not  tender  they  will  not  be  good.  Send 
them  up  very  hot. 

To  Harico  ^ Neck  ^Mutton  a feccnd  W ay* 

TAKE  a neck  of  mutton,  and  cut  it  into 
chops,  flour  them,  and  put  them  into  a ftew- 
pan,  fet  them  over  the  fire,  and  keep  them 
turning  till  brown,  then  take  them  out  and  put 
a little  more  into  the  fame  pan,  and  keep  it  fur- 
ring till  brown  over  the  fire,  with  a bunch  of 
fweet  herbs,  a bay  leaf,  an  onion,  and  what 
other  fpice  you  pleafe ; boil  them  well  together, 
and  then  ftrain  the  broth  through  a fieve  into 
an  earthen  pan  by  itfelf,  and  fkim  the  fat  off, 
which  done,  is  a good  gravy  ; then  add  turnips 
and  carrots,  with  two  lmall  onions,  a little 
celery,  then  place  your  mutton  in  a (tew -pan 
with  the  celery  and  other  roots,  then  put  the 
gravy  to  them,  and  as  much  water  as  will  cover 
them  : keep  it  over  a gentle  fire  till  ready  to 
ferve  up. 

: ■ Uv  i »•  • . ' ' " ' , ...  / 

A Hodge-podge  of  Mutton. 

CUT  a neck  or  loin  of  mutton  into  fteaks, 
take  off  all  the  fat,  then  put  the  fteaks  into  a 
pitcher,  with  lettuce,  turnips,  carrots,  two  cu- 
cumbers 
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cumbers  cut  in  quarters,  four  or  five  onions, 
and  pepper  and  fait ; you  muft  not  put  any 
water  to  it,  and  flop  the  pitcher  very  clofe,  then 
fet  it  in  a pan  of  boiling  water,  let  it  boil  four 
hours,  keep  the  pan  fupplied  with  frefh  boiling 
water  as  it  waftes. 

To  drefs  Cucumbers  with  Eggs. 

TAKE  fix  large  young  cucumbers,  pare, 
quarter,  and  cut  them  into  fquares,  about  the 
fize  of  a dice,  put  them  into  boiling  water,  let 
them  boil  up,  and  take  them  out  of  the  water, 
and  put  them  into  a flew -pan,  with  an  onion 
fluck  with  cloves,  a good  flice  of  ham,  a quar- 
tern of  butter,  and  a little  fait ; fet  it  over  the 
fire  a quarter  of  an  hour,  keep  it  clofe  covered, 
feu m well,  and  fhake  it  often,  as  it  is  apt  to 

burn;  then  dredge  in  a little  flour  over  them,  and 
put  in  as  much  veal  gravy  as  will  juft  cover  the 
cucumbers,  and  ftir  it  well  together,  and  keep  a 
gentle  fire  under  it  till  no  feum  will  rife ; then 
take  out  the  ham  and  onion,  and  put  in  the 
yolks  of  two  eggs  beat  up  with  a tea-cupful  of 
good  cream,  ftir  it  well  for  a minute,  then  take 
it  off  the  fire,  and  juft  before  you  put  it  in  the 
difli  fque.eze  in  a little  lemon  juice  : have  ready 
five  or  fix  poached  eggs  to  lay  on  the  top. 

To  few  Peas. 

TAKE  a quart  of  young  peas,  wafh  them 
and  put  them  into  a ftew-pan  with  a quarter  of 
a pound  of  butter,  three  cabbage  lettuces  cut 
frnall,  five  or  fix  young  onions,  with  a little 

thyme. 
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thyme,  parfley,  pepper  and  fait,  and  let  them 
flew  all  together  for  a quarter  of  an  hour,  then 
put  to  them  a pint  of  gravy,  with  two  or  three 
flices  of  bacon  or  ham,  and  let  them  flew  all 
together  till  the  peas  are  enough,  then  thicken 
them  up  with  a quarter  of  a pound  of  butter, 
rolled  in  flour. 

To  fricaffee  Mushrooms. 

PEEL  and  fcrape  the  infide  of  the  mufh- 
rooms,  throw  them  into  fait  and  water ; if  but- 
tons, rub  them  with  flannel,  take  them  out  and 
boil  them  with  frefh  fait  and  water  $ when  they 
are  tender  put  in  a little  fhred  parfley,  an  onion 
Ruck  with  cloves,  tofs  them  up  with  a good 
lump  of  butter  rolled  in  a little  flour ; you  may 
put  in  three  fpoonfuls  of  thick  cream,  and  a 
little  nutmeg  cut  in  pieces,  but  take  care  to  take 
out  the  nutmeg  and  onion  before  you  ferve  it  to 
table : you  may  leave  out  the  parfley,  and  flew 
in  a glafs  of  wine  if  you  like  it. 


CHAP.  V. 

Obfervations  on  Pies. 

RAISED  pies  fhould  have  a quick  oven,  and 
well  clofed  up,  or  your  pie  will  fall  in  the 
fides  ; it  fhould  have  no  water  put  in,  till  the 
minute  it  goes  to  the  oven,  it  makes  the  cruft 

3 , 
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fad,  and  is  a great  hazard  of  the  pie  running, 
Light  pafte  requires  a moderate  oven,  but  not 
too  flow,  it  will  make  it  fad,  and  a quick 
oven  will  catch  and  burn  it,  and  not  give  it  time 
to  rife ; tarts  that  are  iced  require  a flow  oven, 
or  the  icing  will  be  brown,  and  the  pafte  not  be 
near  baked.  This  fort  of  tarts  ought  to  be  made 
of  fugar  pafte,  and  rolled  very  thin. 

To  make  crifp  Paste  for  Tarts. 

TAKE  one  pound  of  fine  flour  mixed  with 
one  ounce  of  loaf  fugar  beat  and  lifted,  make  it 
into  a ftiff  pafte  with  a gill  of  boiling  cream,  and 
three  ounces  of  butter  in  it,  work  it  well,  roll 
it  very  thin ; when  you  have  made  your  tarts, 
beat  the  white  of  an  egg  a little,  rub  it  over 
them  with  a feather,  lift  a little  double-refined 
fugar  over  them,  and  bake  them  in  a moderate 
oven, 

>r 

Icing  a fecond  Way . 

BEAT  the  white  of  an  egg  to  a ftrong  froth, 
put  in  by  degrees  four  ounces  of  double-refined 
fugar,  with  as  much  gum  as  will  lie  on  a fix- 
pence,  beat  and  lifted  fine,  beat  them  half  an 
hour,  then  lay  it  over  your  tarts  the  thicknefs 
of  a ftraw. 

To  make  a light  Paste  jor  Tarts. 

TAKE  one  pound  of  fine  flour,  beat  the 
white  of  an  egg  to  a ftrong  froth,  mix  it  with  as 
much  water  as  will  make  three  quarters  of  a 

pound 
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pound  of  flour  into  a pretty  ftiff  pafte,  roll  it 
out  very  thin,  lay  the  third  part  of  half  a pound 
of  butter  in  thhT  pieces,  dredge  it  with  part  of 
the  quarter  of  your  flour  you  left  out  for  that 
purpofe,  roll  it  up  tight,  then  with  your  pafl^- 
pin  roll  it  out  again,  do  fo  until  ail  your  half 
pound  of  butter  and  flour  is  done,  cut  it  in  fquare 
pieces,  and  make  your  tarts ; it  requires  a quicker 
-oven  than  crifp  pafte. 

To  make  an  Apple  Tart. 

SCALD  eight  or  ten  large  codlings,  when  cold 
fkin  them,  take  the  pulp  and  beat  it  as  fine  as 
you  can  with  a filver  fpoon,  then  mix  the  yolks 
of  fix  eggs  ^and  the  whites  of  four,  beat  all  to- 
gether as  fine  as  pofiible,  put  in  grated  nutmeg 
and  fugar  to  your  tafte,  melt  fome  fine  frefh 
butter,  and  beat  it  till  it  is  like  a fine  thick  cream, 
then  make  a -fine  puff  pdfte,  and  cover  a tin 
petty -pan  with  it,  and  pour  in  the  ingredients, 
but  do  not  cover  it  with  the  pafte ; bake  it  a 
quarter  of  an  hour,  then  flip  it  out  of  the  petty- 
pan  on  a difh,  and  ftrew  fine  fugar  finely  beat 
and  lifted  all  over  it. 

To  make  Paste  for  a Goose  Pye. 

TAKE  eighteen  pounds  of  fine  flour,  put  fix 
pounds  of  frefh  butter,  and  one  pound  of  ren- 
dered beef  fuet  in  a kettle  of  water,  boil  it  two 
or  three  minutes,  then,  pour  it  boiling  hot  upon 
your  flour,  work,  it  well  into^a  pretty  ftiff  pafte, 
pull  it  in  lumps  to  cool,  and  ralfeyour  pye,  bake 
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it  in  a hot  oven ; you  may  make  any  raffed  pye 
the  fame  way,  only  take  a fmaller  quantity  in 
proportion. 

1 

To  make  a cold  Paste  for  Dish  Pies. 

TAKE  a pound  of  fine  flour,  rub  it  into  half 
a pound  of  butter,  beat  the  yolks  of  two  eggs, 
put  them  into  as  much  water  as  will  make  it 
a ftiff  pafte,  roll  it  out,  then  put  your  butter  on 
in  thin  pieces,  duft  it  with  flour,  roll  it  up  tight, 
when  you  have  done  it  fo  for  three  times,,  roll  it 
out  pretty  thin,  and  bake  it  in  a quick  oven. 

To  make  Paste  for  Custards. 

PUT  half  a pound  of  butter  in  a pan  of  wa- 
ter, take  two  pounds  of  flour,  when  your  butter 
boils,  pour  it  on  your  flour,  with  as  much  water 
as'  will  make  it  into  a good  pafte,  work  it  well, 
and  when  it  has  cooled  a little  raife  your  cuftards, 
put  a paper  round  the  infideof  them,  when  they 
are  half  baked  fill  them. —--When  you  make 
any  kind  of  dripping  pafte,  boil  it  four  or  five 
minutes  in  a good  quantity  of  water  to  take  the 
ftrength  off  it ; when  you  make  a cold  cruft 
with  fuel,  fhred  it  fine,  pour  part  of  it  into  the 
flour,  then  make  it  into  a pafte,  and  roll  it 
out  as  before  (only  ftrew  in  it  fuet  inftead  of 
butter). 

To  make  a French  Pye. 

;v  / 

TO  two  pounds  of  flour  put  three  quarters 
of  a pound  of  butter,  make  it  into  a pafte,  and 

raife 
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raife  the  walls  of  the  pye,  then  roll  out  fome 
pafte  thin  as  for  a lid,  cut  it  into  vine  leaves,  or 
the  figures  of  any  moulds  you  have,  if  you  have 
no  moulds  you  may  make  ufe  of  a crocran,  and 
pick  out  pretty  fhapes,  beat  the  yolks  of  two 
eggs,  and  rub  theoutfide  of  the  walls  of  the  pye 
with  it,  and  lay  the  vine  leaves  or  fhapes  round 
the  walls,  and  rub  them  over  with  the  eggs,  fill 
the  pye  with  the  bones  of  the  meat,  to  keep  the 
fleam  in,  that  the  cruft  may  be  well  foaked ; it 
is  to  go  to  table  without  a lid. 

TAKE  a calfs  head,  wafh  and  clean  it  well, 
boil  it  half  an  hour,  when  it  is  cold  cut  it  in 
thin  flices,  and  put  it  in  a toffing-pan  with  three 
pints  of  veal  gravy,  and  three  fweet-breads  cut 
thin,  and  let  it  flew  one  hour,  with  half  an 
ounce  of  morels,  and  half  an  ounce  of  truffles, 
then  have  ready  two  calves  feet  boiled  and  boned, 
cut  them  in  fin  all  pieces,  and  put  them  into 
your  toffing-pan,  with  a fpoonful  of  lenion 
pickle  and  one  of  browning,  Chyan  pepper,  and 
a little  fait,  when  the  meat  is  tender  thicken  the 
gravy  a little  with  flour  and  butter,  ftrain  it,  and 
put  in  a few  pickled  mufhrooms,  but  frefh  ones 
if  you  can  get  them  ; put  the  meat  into  the  pye 
you  take  the  bones  out,  and  lay  the  niceft  part 
at  the  top,  have  ready  a quarter  of  an  hundred  of 
afparagus  heads,  ftrew  them  over  the  top  of  the 
pye  and  ferve  it  up. 


h 2 


A York- 


THE  EXPERIENCED 


148 

A Torkjhire  Goose  Fye. 

TAKE  a large  fat  goofe,  fplit  it  down  the 
back*  and  take  all  the  bones  cut,  bone  a turkey 
and  two  ducks  the  fame  way,  feafon  them  very 
well  with  pepper  and  fait,  with  fix  woodcocks, 
lay  the  goofe  down  on  a clean  difh,  with  the 
fkin-fide  down,  and  lay  the  turkey  into  the 
goofe  with  the  fkin  down,  have  ready  a large 
hare  cleaned  well,  cut  in  pieces,  and  ftewed  in 
the  oven,  with  a pound  of  butter,  a quarter  of 
an  ounce  of  mace  beat  fine,  the  lame  of  white 
pepper  and  fait  to  your  ta ft e,  trill  the  meat  will 
leave  the  bones,  and  fcum  the  butter  off  the 
gravy,  pick  the  meat  clean  off,  and  beat  it  in  a 
marble  mortar  very  fine,  with  the  butter  you  took 
oft',  and  lay  it  in  the  turkey ; take  twenty-four 
pounds  of  the  fin  eft  flour,  fix  pounds  of  butter, 
half  a pound  of  frefh  rendered  fuet,  make  the 
pafte  pretty  thick,  and  raife  the  pye  oval,  roll  out 
a lump  of  pafte,  and  cut  it  in  vine  leaves,  or  what 
form  you  pleafe,  rub  the  pye  with  the  yolks  of 
eggs,  and  put  your  ornaments  on  the  walls, 
then  turn  the  hare,  turkey,  and  goofe  up  fide 
down,  and  lay  them  in  your  pye,  with  the  ducks 
at  each  end  and  the  woodcocks  on  the  fides, 
make  your  lid  pretty  thick  and  put  it  on  ; you 
may  lay  flowers,  or  the  fhape  of  the  fowls  in 
pafte,  on  the  lid,  and  make  a hole  in  the  mid- 
dle of  your  lid;  the  walls  of  the  pye  are  to  be 
one  inch  and  a half  higher  than  the  lid,  then 
rub  it  all  over  with  the  yolks  of  eggs,  and, bind 
it  round  with  three  fold  paper,  and  lay  the  fame 
2 over 
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over  the  top  j it  will  take  four  hours  baking  in 
a brown  bread  oven  ; when  it  comes  out,  melt 
two  pounds  of  butter  in  the  gravy  that  comes 
from  the  hare,  and  pour  it  hot  in  the  pye  through 
a tun  difh,  clofe  it  well  up,  and  let  it  be  eight 
or  ten  days  before  you  cut  it ; if  you  fend  it  any 
diftance,  make  up  the  hole  in  the  middle  with 
cold  butter  to  prevent  the  air  from  getting  in. 

A Hare  Pye. 

CUT  a large  hare  in  pieces,  feafo'n  it  well 
with  mace,  nutmeg,  pepper,  and  fait ; put  it  in 
a jug  with  half  a pound  of  butter,  cover  it  clofe 
up  with  a pafte  or  cloth,  fet  it  in  a copper  of 
boiling  water,  and  let  it  flew  one  hour  and  a 
half,  then  take  it  out  to  cool,  and  make  a rich 
forcemeat  of  a quartet*  of  a pound  of  fcraped 
bacon,  two  onions,  a glafs  of  red  wine,  the 
crumb  of  a penny  loaf,  a little  winter  favory,  the 
liver  cut  fmall,  a little  nutmeg,  feafon  it  high 
with  pepper  and  fait,  mix  it  well  up  with  the 
yolks'  of  three  eggs,  raife  the  pye  and  lay  the 
forcemeat  in  thex  bottom,  lay  in  the  hare,  with 
the  gravy  that  came  out  of  the  hare,  lay  the  lid 
on,  and  put  flowers  or- leaves  on  it;  it  will  take 
an  hour  and  a half  to  bake  it.— It  is  a handfome 
fide  difh  for  a large  table. 

A Salmon  Pye. 

BOIL  your  falmon  as  for  eating,  take  off  the 
ikin,  and  all  the  bones  out,  and  pound  the  meat 
in  a mortar  very  fine,  with  mace,  nutmeg,  pep- 
per, and  fait  to  your  tafte,  raife  the  pye  and  put 
flowers  or  leaves  on  the  walls,  put  the  falmon  in 
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and  lid  it,  bake  it  an  hour  and  a half ; when  it 
comes  out  of  the  oven  take  off  the  lid,  and  put 
in  four  ounces  of  rich  melted  butter,  cut  a lemon 
In  flices,  and  lay  over  it,  flick  in  two  or  three 
leaves  of  fennel,  and  fend  it  to  table  without  a 
lid. 

Beef  Steak  Pye. 

BEAT  five  or  fix  rump  fteaks  very  well  with 
a pafte  pin,  and  feafon  them  well  with  pepper 
and  fait,  lay  a good  puff  pafte  round  the  difh, 
and  put  a little  water  in  the  bottom,  then  lay  the 
fleaks  in,  with  a lump  of  butter  upon  every  fteak, 
and  put  on  the  lid,  cut  a little  pafte  in  what  form 
you  pleafe,  and  lay  it  on. 

^Thatched  House  Pye. 

TAKE 'an  earthen  difh  that  is  pretty  deep, 
rub  the  infide  with  two  ounces  of  butter,  then 
fpread  over  it  two  ounces  of  vermicelli,  make  & 
good  puff  pafte,  and  roll  it  pretty  thick,  and  lay 
it  on  the  difh;  take  three  or  four  pigeons,  feafon 
them  very  well  with  pepper  and  fait,  and  put  a 
good  lump  of  butter  in  them,  and  lay  them  in 
the  difh  with  the  breaft  down,  and  put  a thick 
lid  over  them,  and  bake  it  in  a moderate  oven  ; 
when  enough  take  the  difh  you  intend  for  it, 
and  turn  the  pye  on  it,  and  the  vermicelli  will 
appear  like  thatch,  which  gives  it  the  name  of 

thatched  houfe  pye, It  is  a pretty  fide  or 

corner  difh  for  a large  dinner,  or  a bottom  for 
fupper. 


Egg 
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Egg  and  Bacon  Pye  to  eat  cold . 

STEEP  a few  thin  flices  of  bacon  all  night 
in  water  to  take  out  the  fait,  lay  your  bacon  in 
the  di(h,  beat  eight  eggs,  with  a pint  of  thick 
cream,  put  in  a little  pepper  and  fait,  and  pour 
it  on  the  bacon,  lay  over  it  a good  cold  pafte, 
bake  it  a day  before  you  want  it  in  a moderate 
oven. 

tv  ' - 

A Calf’s  Head  Pye. 

PARBOIL  a calf’s  head,  when  cold  cut  it  in 
pieces,  feafon  it  with  pepper  and  fait,  put 
it  in  a raifed  cruft,  with  half  a pint  of  ftrong 
gravy,  bake  it  an  hour  and  a half,  when  it  comes 
out  of  the  oven,  cut  off  the  lid,  and  chop  the 
yolks  of  three  hard  eggs  fm all,  ftrew  them  over 
the  top  of  the  pye,  and  lay  three  or  four  ilices  of 
lemon,  and  pour  on  fome  good  melted  butter, 
and  fend  it  to  the  table  without  a lid. 

A favour y Chicken  Pye. 

LET  your  chickens  be  fmall,  feafon  them 
with  mace,  pepper,  and  fait,  put  a lump  of  but- 
ter into  every  one  of  them,  lay  them  in  a di£h 
with  the  breafts  up,  and  lay  a thin  flic.e  of  bacon 
over  them,  it  will  give  them  a pleafant  flavour, 
then  put  in  a pint  of  ftrong  gravy,  and  make  a 
good  puff  pafte,  lid  it  and  bake  it  in  a moderate 
oven : French  cooks  generally  put  morels  and 
yolks  of  eggs  chopped  fmall. 

l 4 
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A Mince  Pye. 

BOIL  a neat’s  tongue  two  hours,  then  fkin 
it,  and  chop  it  as  fmall  as  poffible,  chop  very 
fmall  three  pounds  of  frefih  beef  fuef,  three 
pounds  of  good  baking  apples,  four  pounds  of 
currants,  cleaned,  wafhed,  picked,  and  well  dried 
before  the  fire,  one  pound  of  jar  radios  ftoned, 
and  chopped  fmall,  and  one  pound  of  powder 
fugar,  mix  them  all  together  with  half  an 
ounce  of  mace,  the  fame  of  nutmeg  grated/ 
cloves  and  cinnamon  a quarter  of  an  ounce  of 
each,  and  one  pint  of  French  brandy,  and  make 
a rich  puff  pafte ; as  you  fill  the  pye  up,  put  in 
a little  candied  citron  and  orange  cut  in  little 
pieces  ; what  you  have  to  fpare  put  clofe  down 
in  a pot  and  cover  it  up  ; put  no  citron  or  orange 
in  till  you  ufe  it, 

i 

i ' i 

To  make  a Mince  Pye  without  Meat. 

CHOP  fine  three  pounds  of  fuet,  and  three 
pounds  of  apples,  when  pared  and  cored,  wafh 
and  dry  three  pounds  of  currants,  ftone  and  chop 
one  pound  of  jar  raiiins,  beat  and  fift  one  pound 
and  a half  of  Ibaf  fugar,  cut  fmall  twelve  ounces 
of  candied  orange  peel,  and  fix  ounces  of  citron, 
mix  all  well  together  with  a quarter  of  an  ounce 
of  nutmeg,  half  a quarter  of  an  ounce  of  cin- 
namon, fix  or  eight  cloves,  and  half  a pint  of 
French  brandy,  pot  it  clofe  up,  and  keep  it  for 
ufev 


A Con- 
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A Codling  Pye. 

GATHER  fmall  codlings,  put  them  in  a clean 
brafs  pan  with  fpring  water,  lay  vine  leaves  on 
them,  and  cover  them  with  a cloth  wrapped 
round  the  cover  of  a pan  to  keep  in  the  fleam, 
when  the}^  grow  foftifh  peel  off  the  fkin,  and 
put  them  in  the  fame  water  with  the  vine  leaves, 
hang  them  a great  height  over  the  fire  to  green, 
when  you  fee  them  a fine  green,  take  them  out 
of  the  water,  and  put  them  in  a deep  difh,  with 
as  much  powder  or  loaf  fugar  as  will  fweeten 
them,  make  the  lid  of  rich  puff  pafle,  and  bake 
it  5 when  it  comes  from  the  oven  take  off  the 
lid,  and  cut  it  in  little  pieces  like  iippets,  and 
flick  them  round  the  in  fide  of  the  pye,  with  the 
points  upward,  pour  over  your  codlings  a good 
cuflard  made  thus  Boil  a pint  of  cream, 
with  a 'flick  of  cinnamon,  apd  fugar  enough  to 
make  it  a littlefweet,  let  it  (land  till  cold,  then 
put  in  the  yolks  of  four  eggs  well  beaten,  fet  it 
on  the  fire  and  keep  flirring  .it  till  it  grows  thick, 
but  do  not  let  it  boil,  left  it  curdle,  then  pour  it 
into  your  pye,  pare  a little  lemon  thin,  cut  the 
peel  like  ftraws,  and  lay  it  on  your  codlings  over 
the  top. 

An  Herb  Pye  for  Lent. 

TAKE  lettuce,  leeks,  fpinage,  beets,  and 
parfley,  of  each*a  handful,  give  them  a boil,  then 
chop  them  fmall,  and  have  ready  boiled  in  a cloth 
one  quart  of  grouts,  with  two  or  three  onions  in 
them,  put  them  in  a frying  pan  with  the  herbs 
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and  a good  deal  of  fait,  a pound  of  butter,  and 
a few  apples  cut  thin,  flew  them  a few  minutes 
over  the  fire,  fill  your  difh  or  raifed  cruft  with  it; 
one  hour  will  bake  it ; then  ferve  it  up. 

A Venison  Pasty. 

BONE  a breaft  or  flioulder  of,  venifon,  feafon 
it  well  with  mace,  pepper,  and  fait,  lay  it  in  a 
deep  pot  with  the  beft  part  of  a leg  of  mutton, 
cut  in  fiices,  and  laid  over  the  venifon,  pour  in  a 
large  glafs  of  red  wine,  put  a coarfe  pafte  over  it 
and  bake  it  two  hours  in  an  oven,  then  lay  the 
venifon  in  a dilh,  and  pour  the  gravy  over  it,  and 
put  one  pound  of  butter  over  it ; make  a good 
puff  pafte,  and  lay  it  near  half  an  inch  thick 
round  the  edge  of  the  difh,  roll  out  the  lid,  which 
muftbea  little  thicker  than  the  pafte  on  the  edge 
of  the  difh,  and  lay  it  on,  then  roll  out  another 
lid  pretty  thin  and  cut  in  flowers,  leaves,  or 
whatever  form  you  pleafe,  and  lay  it  on  the  lid  ; 
if  you  do  not  want  it,  it  will  keep  in  the  pot  that 
it  was  baked  in  eight  or  ten  days,  but  keep  the 
cruft  on  to  prevent  the  air  from  getting  into  it.— 
A breaft  and  fhoulder  of  venifon  is  the  moft 
proper  for  a pafty. 

' • \ ' ■ ■ \ y v . - ‘f  cj 

An  Hottentot  Pye. 

BOIL  and  hone  two  calves  feet,  clean  very 
well  a calf  *s  chitterling,  boil  it  and  chop  it  fmall, 
take  two  chickens  and  cut  them  up  as  for  eat- 
ing, put  them  in  a ftew-pan,  with  two  fweet- 
breads,  a quart  of  veal  or  mutton  gravy,  half  an 
ounce  of  morels,  Chyan  pepper  and  fait  to  your 

i palate. 


ENGLISH  HOUSE-KEEPER.  155 

palate,  ftew  them  all  together  an  hour  over  a 
gentle  fire,  then  put  in  fix  forcemeat  balls  that 
have  been  boiled,  and  the  yolks  of  four  hard 
eggs,  and  put  them  in  a good  raifed  cruft  that 
has  been  baked  for  it,  drew  over  the  top  of 
your  pye  a few  green  peas  boiled  as  for  eating; 
or  peel,  and  cut  feme  young  green  brocoli  ftalks 
about  the  fize  of  peas,  give  them  a gentle  boil, 
and  ftrew  them  over  the  top  of  your  pye,  and 
fend  it  up  hot  without  a lid,  the  fame  way  as  the 
French  pye. 

A Bride’s  Pye. 

BOIL  two  calves  feet,  pick  the  meat  from 
the  bones,  and  chop  it  very  fine,  fhred  fmall  one 
pound  of  beef  fuet,  and  a pound  of  apples,  wafli 
and  pick  one  pound  of  currants  very  fmall,  dry 
them  before  the  fire,  ftone  and  chop  a quarter 
of  a pound  of  jar  raifins,  a quarter  of  an  ounce  of 
cinnamon,  the  fame  of  mace  and  nutmeg,  two 
ounces  of  candied  citron,  two  ounces  of  candied 
lemon  cut  thin,  a glais  of  brandy,  and  one  of 
champagne,  put  them  in  a china  difh  with  a rich 
puff  pafte  over  it,  roll  another  lid  and  cut  it  in 
leaves,  flowers,  figures,  and  put  a glafs  ring  in 
it. 

An  Eel  Pye. 

SKIN  and  wafli  your  eels  very  clean,  cut 
them  in  pieces  one  inch  and  a half  long,  feafon 
them  with  pepper,  fait,  and  a little  dried  fage 
rubbed  fmall,  raife  your  pies  about  the  fize  of 
the  infide  of  a plate,  fill  your  pies  with  eels, 

lay 
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lay  a lid  over  them,  and  bake  them  in  a quick 
oven ; they  require  to  be  well  baked. 

cfo  make  a Lobster  Pye. 

TAKE  two  or  three  good  frefh  lobfters,  take' 
out  all  the  meat  and  cut  it  in  large  pieces,  put 
a fine  puff  pafte  round  the  edge  of  your  difh, 
then  put  in  a layer  of  lobfters,  and  a layer  of 
oyfters,  with  bread  crumbs,  and  dices  of  but- 
ter, a little  pepper  and  fait,  then  a layer  of  lob- 
fters, &c.  till  your  difh  is  full,  then  take  the  red 
part  of  the  lobfter,  pound  it  fine  with  chopped 
oyfters,  crumbs  of  bread,  and  a little  butter ; 
make  them  into  fmall  bails  and  fry  them,  then 
lay  them  upon  the  top  of  your  pye;  boil  the 
fliells  of  your  oyfters  to  make  a little  gravy,  put 
to  it  a little  pepper  and  fait  and  the  oyfter  liquor, 
ft  rain  it  through  a fieve,  and  fill  your  pye  with 
it,  then  lay  on  your  cruft,  and  ftick  a few  fmall 
claws  in  the  middle  of  your  pye,  and  fend  it  to 
the  oven.— It  is  a genteel  corner  difh  for  dinner. 

A TorkJJoire  Giblet  Pye. 

WHILST  the  blood  of  your  goofe  is  warm 
put  in  a teacup- ful  of  grouts  to  fwell,  grate  the 
crumbs  of  a penny  loaf,  and  pour  a gill  of  boil- 
ing milk  on  them,  fhred  half  a pound  of  beef 
fuet  very  fine,  chop  two  leeks,  and  four  or  five 
leaves  of  fage  fmall,  three  yolks  of  eggs,  pepper, 
fait,  and  nutmeg,  to  your  palate,  mix  them  all  up 
together,  have  yready  the  giblets  feafoned  very 
well  with  pepper  and  fait,  and  lay  them  round 
a deep  difh,  then  put  a pound  of  fat  beef  over 


ENGLISH  HOUSE-KEEPER.  157. 

the  pudding  in  the  middle  of  the  difh,  pour  in 
half  a pint  of  gravy,  lay  on  a good  pafte,  and 
bake  it  in  a moderate  oven. 

A Rook  Pye. 

SKIN  and  draw  fix  young  rooks,  and  cut  out 
the  back  bones,  feafon  them  well  with  pepper 
and  fait,  put  them  in  a deep  difh.  with  a quarter 
of  a pint  of  water,  lay  over  them  half  a pound 
of  butter,  make  a good  puff  pafte,  an'd  cover 
the  difh,  lay  a paper  over,  for  it  requires  a good 
deal  of  baking. 

A fweet  Veal  Pye. 

LAY  marrow  or  beef  fuet  fhred  very  fine  in 
the  bottom  of  your  difh,  cut  into  fteaks  the  heft 
end  of  a neck  of  veal,  and  lay  them  in,  ftrew  over 
them  fome  marrow  or  fuet,  it  makes  them  eat 
tenderer,  ftone  a quarter  of  a pound  of  jar  raifms, 
chop  them  a little,,  wafh  half  a pound  of  currants 
and  put  them  over  the  fteaks,  cut  three  ounces 
of  candied  citron,  and  two  ounces  of  candied 
orange,  and  lay  them  on  the  top,  boil  half  a pint 
of  fweet  mountain  or  fack,  with  a ftick  of  cin- 
namon, and  pour  it  in,  lay  a light  pafte  round 
the  dilh,  and  then  lid  it,  an  hour  will  bake  it  % 
when  it  comes  out  of  the  oven,  put  in  a glafs  of 
French  brandy  or  fhrub,  and  ferve  it  up. 

An  Olive  Pye. 

CUT  a fillet  of  veal  in  thin  flices,.  rub  them 
over  with  yolks  of  eggs,  ftrew  over  them  a few 

crumbs 
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crumbs  of  bread,  fhred  a little  lemon  peel  very 
fine,  and  put  it  on  them  with  a little  grated  nut- 
meg, pepper,  and  fait,  roll  them  up  very  tight, 
and  lay  them  in  a pewter  difh,  pour  over  them 
half  a pint  of  good  gravy  made  of  bones,  put 
half  a pound  of  butter  over  it,  make  a light  paite, 
and  lay  it  round  the  difh,  roll  the  lid  half  an 
inch  thick,  and  lay  it  on. — Make  a beef  olive 
pye  the  fame  way. 

A favoury  Veal  Pye. 

CUT  a loin  of  veal  into  fteaks,  feafon  it  with 
beaten  mace,  nutmeg,  pepper,  and  fait,  lay  the 
meat  in  your  difh  with  fweet- breads  feafoned 
with  the  meat,  and  the  yolks  of  fix  hard  eggs,  a 
pint  of  oyfters,  and  half  a pint  of  good  gravy ; lay 
round  your  difh  a good  puff  pafte,  half  an  inch 
thick,  and  cover  it  with  a lid  the  fame  thicknefs, 
bake  it  in  a quick  oven  an  hour  and  a quarter  5 
when  you  take  it  out  of  the  oven,  cut  off  the 
lid,  then  cut  the  lid  in  eight  or  ten  pieces,  and 
flick  it  round  the  infide  of  the  rim,  cover  the 
meat  with  dices  of  lemon,  and  ferve  it  up. 

To  make  favoury  Patties. 

TAKE  one  pound  of  the  infide  of  a cold  loin 
of  veal,  or  the  fame  quantity  of  cold  fowl,  that 
have  been  either  boiled  or  roafted,  a quarter  of 
a pound  of  beef  fuet,  chop  them  as  fmall  as  pof- 
fible,  with  fix  or  eight  fprigs  of  parfley,  feafon 
them  well  with  half  a nutmeg  grated  fine,  pep- 
per and  fait,  put  them  in  a toiling  pan,  with  half 
a pint  of  veal  gravy,  thicken  the  gravy  with  a 

little 
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little  flour  and  butter,  and  two  fpoonfuls  of 
cream,  and  ihake  them  over  the  fire  two  minutes, 
and  fill  your  patties, —You  muft  make  your 
patties  thus  : Raife  them  of  an  oval  form,  and 

bake  them  as  for  cuiferds,  cut  fome  long  nar- 
row hits  of  pafte,  and  bake  them  on  a du fling 
box,  but  not  to  go  round,  they  are  for  handles ; 
fill  your  patties  when  quite  hot  with  the  meat, 
then  fet  your  handles  acrofs  the  patties ; they 
will  look  like  hafkets  if  you  have  nicely  pinched 
the  walls  of  the  patties,  when  you  railed  them; 
five  will  be  a diih ; you  may  make  them  with 
fugar  and  currants  inftead.  of  pariley. 

Fried  Patti  is. 

CUT  half  a pound  of  a leg  of  veal  very Email, 
with  fix  oyfters,  put  the  liquor  of  the  oyfters 
to  the  crumb  of  a penny  loaf,  mix  them  to- 
gether with  a little  fait,  put  it  in  a toiling  pan, 
with  a quarter  of  a pound  of  butter,  and  keep 
ftirring  it  for  three  or  four  minutes  over  the  fire, 
then  make  a good  puff*  pafte,  roll  it  out,  and 
cut  it  in  little  bits  about  the  fize  of  a crown 
piece,  fome  round,  fquare,  and  three  cornered, 
put  a little  of  the  meat  upon  them,  and  lay  a lid 
on  them,  turn  up  the  edges  as  you  would  a pafty, 
to  keep  the  gravy  in,  fry  them  in  a pan  full  of 
hog’s  lard  ; they  are  a pretty  corner  diih  for  din- 
ner or  fupper : if  you  want  them  for  garniih  to 
a cod’s  head,  put  in  only  oyfters  ; they  are  very 
pretty  for  a calf’s  head  hafh. 


Sweet 
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Sweet  Patties. 

TAKE  the  meat  of  a boiled  calf’s  foot,  two 
large  apples,  and  one  ounce  of  candied  orange, 
chop  them  very  fmall,  grate  half  a nutmeg,  mix 
them  with  the  yolk  of  an  egg,  a fpoonful  of 
French  brandy,  and  a quarter  of  a pound  of 
currants  clean  w a (lied  and  dried,  make  a good 
puff  pafte,  roll  it  in  different  fhapes,  as  the  fried 
ones,  and  fill  them  the  fame  way ; you  may 
either  bake  or  fry  them.  They  are  a pretty  fide 
difh  for  fupper. 

Common  Pattie-s. 

TAKE  the  kidney  part  of  a very  fat  loin  of 
veal,  chop  the  kidney,  veal,  and  fat  very  fmall 
all  together,  feafon  it  with  mace,  pepper,  and 
fait,  to  your  tafte,  raifedittle  patties  the  fize  of 
a tea- cup,  fill  them  with  your  meat,  put  thin 
lids  on  them,  bake  them  very  crifp ; five  is 
enough  for  a fide  difh. 

To  make  fine  Patties. 

SLICE  either  turkey,  houfelamb,  or  chicken, 
with  an  equal  quantity  of  the  fat  of  lamb,  loin 
of  veal,  or  the  infide  of  a firloin  of  beef,  a little 
parfley,  thyme,  and  lemon  peel  fhred,  put  it  all 
in  a marble  mortar,  and  pound  it  very  fine,  fea- 
fon it  with  white  pepper  and  fait,  then  make  a 
fine  puff  pafte,  roll  it  out  in  thin  fquare  fheets, 
put  the  forcemeat  in  the  middle,  cover' it  over, 
clofe  them  all  round,  and  cut  the  pafte  even.  Juft 

before 
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before  they  go  into  the  oven  wafh  them  over 
with  the  yolk  of  an  egg,  and  bake  them  twenty 
minutes  in  a quick  oven  ; have  ready  a little 
white  gravy  feafoned  with  pepper,  fait,  and  a 
little  flhalot,  thickened  up  with  a little  cream  or 
butter ; as  foon  as  the  patties  come  out  of  the 
oven,  make  a hole  in  the  top,  and  pour  in  fome 
gravy;  you  muft  take  care  not  to  put  too  much 
gravy  in,  for  fear  of  its  running  out  at  the  fides 
and  fpoiling  the  patties. 

To  make  common  Fritters. 

TAKE  half  a pint  of  ale  and  two  eggs,  beat 
in  as  much  flour  as  will  make  it  rather  thicker 
than  a common  pudding,  with  nutmeg  and  fugar 
to  your  tafte ; let  it  Hand  three,  or  four  minutes 
to  rife,  then  drop  them  with  a fpoon  into  a pan 
of  boiling  lard,  fry  them  a light  brown,  drain 
them  on  a lieve,  ferve  them  up  with  fugar  grated 
over  them,  and  wine  fauce  in  a boat. 

To  make  Apple  Fritters.  v 

PARE  the  largeil  baking  apples  you  can  get, 
take  out  the  core  with  an  apple  fcraper,  cut  them 
in  round  flices,  and  dip  them  in  batter,  made  as 
for  common  fritters,  fry  them  crifp,  ferve  them 
up  with  fugar  grated  over  them,  and  wine  fauce 
in  a boat.— They  are  proper  for  a fide  difh  for 
fupper. 

To  make  ClAry  Fritters. 

BEAT  two  eggs  exceeding  well,  with  one 
fpoonful  of  cream,  one  of  ratafia  water,  one 
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ounce  of  loaf  fugar,  and  two  fpoonfuls  of  flour, 
grate  in  half  a nutmeg,  have  ready  wafhed  and 
dried  clary  leaves,  dip  them  in  the  batter  and 
fry  them  a nice  brown ; ferve  them  up  with 
quarters  of  Seville  oranges,  laid  round  them,  and 
good  melted  butter  in  a boat. 

To  make  Raspberry  Fritters. 

GRATE  two  Naples  bifcuits,  pour  over  them 
half  a gill  of  boiling  cream ; when  it  is  alrnofl: 
cold,  beat  the  yolks  of  four  eggs  to  a ilrong 
froth,  beat  the  bifcuits  a little,  then  beat  both 
together  exceeding  well,  put  to  it  two  ounces 
of  fugar,  and  as  much  juice  of  rafpberry  as  will 
make  it  a pretty  pink  colour,  and  give  it  a pro- 
per fharpnefs,  drop  them  into  ^ pan  of  boiling 
lard,  the  fize  of  a walnut ; when  you  difii  them 
up,  ftiek  bits  of  citron  in  fome,  and  blanched 
almonds  cut  lengthways  in  others ; lay  round 
them  green  and  yellow  fweetmeats,  and  ferve 
them  up.  They  are  a pretty  corner  difh  for 
either  dinner  or  fupper. 

To  make  a Tansby  Fritter. 

TAKE  the  crumb  of  a penny  loaf,  pour  on 
it  half  a pint  of  boiling  milk,  let  it  ftand  an 
hour,  then  put  in  as  much  juice  of  tanfey  as  will 
give  it  a flavour,  but  not  to  make  it  bitter,  then 
make  it  a pretty  green  with  the  juice  of  fpinage, 
potto  it  a fpoonful  of  ratafia  water,  or  brandy, 
fweeten  it  to  your  tafle,  grate  the  rind  of  half  a 
lemon,  beat  the  yolks  of  four  eggs,  mix  them 
all  together,  put  them  in  a toiling  pan  with  four 
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ounces  of  butter,  ftir  it  over  a flow  fire  till  it  is 
quite  thick,  take  it  off,  and  let  it  (land  two  or 
three  hours ; then  drop  them  into  a pan  full  of 
boiling  lard ; a fpoonful  is  enough  for  a fritter ; 
ferve  them  up  with  flices  of  orange  round  them, 
grate  fugar  over  them,  and  wine  fauce  in  a boat. 

To  make  Plumb  Fritters  with  Rice. 

GRATE  the  crumbs  of  a penny  loaf,  pour 
over  it  a pint  of  boiling  cream,  or  good  milk, 
let  it  (land  four  or  five  hours,  then  beat  it  ex- 
ceeding fine,  put  to  it  the  yolks  of  five  eggs, 
four  ounces  of  fugar,  and  a nutmeg  grated;  beat 
them  well  together,  and  fry  them  in  hog’s  lard ; 
drain  them  on  a fieve,  and  ferve  them  up  with 
white  wine  fauce  under  them. 

N.  B.  You  may  put  currants  in  if  you  pleafe. 

To  make  Water  Fritters. 

TAKE  a quart  of  water,  five  or  fix  fpoonfuls 
of  flour,  (the  batter  mull  be  very  thick)  and  a 
little  fait ; mix  all  thefe  together,  and  beat  the 
yolks  and  white  of  eight  eggs  with  a little 
brandy,  then  drain  them  through  a hair  fieve,  and 
put  them  to  the  other  things  ; the  longer  they 
Hand  before  you  fry  them  the  better.  Juft  before 
you  fry  them,  melt  about  half  a pound  of  butter 
very  thick,  and  beat  it  well  in  ; you  mu  ft  not 
turn  them,  and  take  care  not  to  burn  them  : the 
beft  thing  to  fry  them  in  is  fine  lard. 


M 2 


To 


THE  EXPERIENCED 


1 64 

To  make  French  Bancees. 

TAKE  half  a pint  of  water,  a bit  of  lemon 
peel,  a bit  of  butter  the  bignefs  of  a walnut,  a 
little  orange-flower  water  ; let  thefe  boil  three 
or  four  minutes  ; then  take  out  the  lempn  peel, 
and  add  to  it  a pint  of  flour,  keep  the  water 
boiling  and  ftirring  all  the  while  till  it  is  ftiff, 
then  take  it  off  the  fire,  and  put  in  fix  eggs, 
leaving  out  the  whites  of  three ; beat  thefe  well 
for  about  half  an  hour,  till  they  come  to  a ftiff 
pafte,  drop  them  into  a pan  of  boiling  lard  with 
a tea-fpoon  ; if  they  are  of  a right  lightnefs  they 
will  be  very  nice ; keep  ihaking  the  pan  all  the 
time  till  they  are  of  a light  brown.  A large difh 
will  take  fix  or  feven  minutes  boiling;  when 
done  enough,  put  them  into  a difh  that  will  drain 
them,  fet  them  by  the  fire,  and  ftrew  fine  fugar 
over  them. 

To  make  German  Puffs. 

# ; 9 j V 

PUT  half  a pint  of  good  milk  into  a tofling- 
pan,  and  dredge  it  in  flour  till  it  is  thick  as  hafty- 
pudding,  keep  ftirring  it  over  a flow  fire  till  it  is 
all  of  a lump,  then  put  it  in  a marble  mortar; 
when  it  is  cold  put  to  it  the  yolks  of  eight  eggs, 
four  ounces  of  fugar,  a fpoonful  of  rofe  water, 
grate  a little  nutmeg,  and  the  rind  of  half  a le- 
mon ; beat  them  together  an  hour  or  more,  when 
it  looks  light  and  bright,  drop  them  into  a pan 
of  boiling  lard  with  a tea-fpoon,  the  fize  of  a 
large  nutmeg,  they  will  rife  and  look,  like  a large 
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yellow  plumb  if  they  are  well  beat : as  you  fry 
them,  lay  them  on  a fieve  to  drain,  grate  fugar 
round  your  difh,  and  ferve  them  up  with  fack 
for  fauce.  It  is  a proper  corner  difh  for  dinner, 
or  fupper. 

To  make  Gofers* 

BEAT  three  eggs  well,  with  three  fpoonfuls 
of  flour  and  a little  fait,  then  mix  them  with  a 
pint  of  milk,  an  ounce  of  fugar,  and  half  a nut- 
meg grated,  beat  them  well  together,  then  make 
your  gofer  tongs  hot,  rub  them  with  frefh  but- 
ter, fill  the  bottom  part  of  your  tongs,  and  clap 
the  top  up,  then  turn  them,  and  when  a fine 
brown  on  both  fides,  put  them  in  a difh,  and 
pour  white  wine  fauce  over  them ; five  is  enough 
for  a difh ; do  not  lay  them  one  upon  another,  it 
will  make  them  foft.  You  may  put  in  currants 
if  you  pleafe. 

To  make  Wafer  Pancakes. 

BEAT  four  eggs  well  with  two  fpoonfuls  of 
fine  flour,  and  two  of  cream,  one  ounce  of  loaf 
fugar,  beat  and  lifted,  half  a nutmeg  grated, 
put  a little  cold  butter  in  a clean  cloth,  and  rub 
your  pan  well  with  it,  pour  in  your  batter,  and 
make  it  as  thin  as  a wafer,  fry  it  only  on  one  fide, 
put  them  on  a difh,  and  grate  fugar  betwixt  every 
pancake,  and  fend  them  hot  to  the  table. 

To  make  Cream  Pancakes. 

TAKE  the  yolks  of  two  eggs,  mix  them  with 
half  a pint  of  good  cream,  two  ounces  of  fugar, 
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rub  your  pan  with  lard,  and  fry  them  as  thin  as 
poffible,  grate  fugar  over  them,  and  ferve  them 
up  hot. 

To  make  Clary  Pancakes. 

BEAT  three  eggs  with  three  fpoonfuls  of 
fine  flour,  and  a little  fait,  exceeding  well,  mix 
them  with  a pint  of  milk,  and  put  lard  into  your 
pan  ,-  when  it  is  hot,  pour  in  your  batter  as  thin 
as  poffible,  then  lay  in  your  clary  leaves,  and 
pour  a little  more  batter  thin  over  them,  fry 
them  a fine  brown,  and  ferve  them  up. 

To  make  Batter  Pancakes. 

Beat  three  eggs  with  a pound  of  flour,  very 
well,  put  to  it  a pint  of  milk,  and  a little  fait, 
fry  them  in  lard  or  butter,  grate  fugar  over  them, 
cut  them  in  quarters,  and  ferve  them  up. 

To  make  fine  Pancakes. 

TAKE  a pint  of  cream,  eight  eggs,  (leave 
out  two  of  the  whites)  three  fpoonfuls  of  fack 
or  orange-flower  water,  a little  fugar  if  it  be 
agreeable,  a grated  nutmeg;  the  butter  and 
cream  muft  be  melted  over  the  fire  ; mix  all  to- 
gether with  three  fpoonfuls  of  flour  ; butter  the 
frying-pan  for  the  firft,  let  them  run  as  thin  as 
you  can  in  the  pan,  fry  them  quick,  and  fend 
them  up  hot. 

To  make  Tansey  Pancakes. 

BEAT  four  eggs,  and  put  to  them  half  a pint 
of  cream,  four  fpoonfuls  of  flour,  and  two  of 
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fine  fugar,  beat  them  a quarter  of  an  hour,  then 
put  in  one  fpoonful  of  the  juice  of  tanfey,  and 
two  of  the  juice  of  fpinage,  with  a little  grated 
nutmeg,  beat  all  well  together,  and  fry  them  in 
frefh  butter : garnifh  them  with  quarters  of  Se- 
ville oranges,  grate  double  refined  fugar  over 
them,  and  fend  them  up  hot. 

Ho  make  a pink-coloured  Pancake. 

BOIL  a large  beet-root  tender,  and  beat  it 
fine  in  a marble  mortar,  then  add  the  yolks  of 
four  eggs,  two  fpoonfuls  of  flour,  and  three 
fpoonfuls  of  good  cream,  fweeten  it  to  your 
tafte,  and  grate  in  half  a nutmeg,  and  put  in  a 
glafs  of  brandy ; beat  them  all  together  half  an 
hour,  fry  them  in  butter,  and  garnifh  them  with 
green  fweetmeats,  preferved  apricots,  or  green 
fprigs  of  myrtle. — It  is  a pretty  corner  difh  for 
either  dinner  or  fupper. 


CHAP.  VI. 

#• 

Qhfervations  on  Puddings. 

OREAD  and  cuftard  puddings  require  time, 
and  a moderate  oven,  that  will  raife,  and 
not  burn  them  ; batter  and  rice  puddings  a quick 
oven,  and  always  butter  the  pan  or  difh  before 
you  pour  the  pudding  in ; when  you  boil  a pud- 
ding, take  great  care  your  cloth  is  very  clean,  dip 
it  in  boiling  water,  and  flour  it  well,  and  give 
your  cloth  a fhake ; if  you  boil  it  in  a bafon, 
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butter  it,  and  boil  it  in  plenty  of  water,  and 
turn  it  often,  and  do  not  cover  the  pan  ; when 
enough  take  it  up  in  the  bafon,  let  it  ftand  a few 
minutes  to  cool,  then  untie  the  firing,  wrap  the 
cloth  round  the  bafon,  lay  your  difh  over  it,  and 
turn  the  pudding  out,  and  take  the  bafon  and 
cloth  off  very  carefully,  for  very  often  a light 
pudding  is  broke  in  turning  out. 

A Hunting  Pudding. 

BEAT  eight  eggs,  and  mix  them  with  a pint 
of  good  cream,  and  a pound  of  flour,  beat  them 
well  together,  and  put  to  them  a pound  of  beef 
fuet  chopped  very  fine,  a pound  of  currants  well 
cleaned,  half  a pound  of  jar  raifins  floned  and 
chopped  final  1,  a quarter  of  a pound  of  powdered 
fugar,  two  ounces  of  candied  citron,  the  fame  of 
candied  orange  cut  final  1,  grate  a large  nutmeg, 
and  mix  all  well  together,  with  half  a gill  of 
brandy ,(  put  it  in  a cloth,  and  tie  it  up  clofe  : it 
will  take  four  hours  boiling. 

To  make  a baked  Almond  Pudding. 

BOIL  the  fkins  of  two  lemons  very  tender, 
and  beat  them  very  fine,  beat  half  a pound  of 
almonds  in  rofe  water,  and  a pound  of  fugar 
very  fine,  melt  half  a pound  of  butter,  and  let 
it  (land  till  quite  cold  $ beat  the  yolks  of  eight 
eggs,  and  the  whites  of  four,  mix  them,  and 
beat  them  all  together  with  a little  orange-flower 
water,  and  bake  it  in  the  oven. 
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To  make  a baked  Apple  Pudding. 

HALF  a pound  of  apples  well  boiled  and 
pounded,  half  a pound  of  butter  beaten  to  a 
cream,  and  mixed  with  the  apples  before  they 
are  cold,  and  fix  eggs  with  the  whites  well 
beaten  and  {trained,  half  a pound  of  fugar 
pounded  and  fifted,  the  rinds  of  two  lemons, 
well  boiled  and  beaten  ; fliift  the  peel  into  clean 
water  twice  in  the  boiling,  put  a thin  cruft 
the  bottom  and  rims  of  yourdifh.  Half  an  hour 
will  bake  it. 

A boiled  Custard  Pudding. 

BOIL  a ftick  or  two  of  cinnamon  in  a quart 
of  thin  cream,  with  a quarter  of  a pound  of 
fugar ; when  it  is  cold  put  in  the  yolks  of  fix 
eggs  well  beat,  and  mix  them  together;  fet  it 
over  a flow  fire,  and  ftir  it  round  one  way,  till 
it  grows  pretty  thick,  but  do  not  let  it  boil,  take 
it  off  and  let  it  ftand  till  it  be  quite  cold,  butter 
a cloth  very  well,  and  dredge  it  with  flour,  put 
in  your  cuftard,  and  tie  it  up  very  clofe,  it  will 
take  three  quarters  of  an  hour  boiling  ; when  you 
take  it  up  put  it  in  a round  bafon  to  cool  a little, 
then  untie  the  cloth,  and  lay  the  difh  on  the 
bowl,  and  turn  it  upfide  down  ; be  careful  how 
you  take  off  the  cloth,  for  a very  little  will  break 
the  pudding,  grate  over  it  a little  fugar  ; for  fauce, 
white  wine  thickened  with  flour  and  butter  put 
in  the  difh. 
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A Lemon  Pudding. 

, BLANCH  and  beat  eight  ounces  of  Jordan 
almonds,  with  orange  flower  water,  add  to  them 
half  a pound  of  cold  butter,  the  yolks  of  ten 
eggs,  the  juice,  of  a large  lemon,  half  the  rind 
grated  fine,  work  them  in  a marble  mortar,  or 
wooden  bafon  till  they  look  white  and  light,  lay 
a good  puff  pafte  pretty  thin  in  the  bottom  of  a 
China  difh,  and  pour  in  your  pudding ; it  will 
take  half  an  hour  baking. 

To  make  a Lemon  Pudding  a fecond  way, 

GRATE  the  rinds  of  four  lemons,  and  the 
jifice  of  two  or  three,  as  they  are  in  iize,  then 
take  two  bifcuits  grated,  three  quarters  of  a 
pound  of  boiled  butter,  with  half  a pound  of 
iugar  difiolved  in  the  yolks  of  twelve  eggs,  and 
four  whiles  well  beat,  with  a little  fait  and  a 
quarter  of  a nutmeg  grated  3 mix  all  together 
very  well  and  put  it  into  a difh  ; put  a nice  pafte 
round  the  edge  before  it  goes  into  the  oven.— 
Half  an  hour  will  bake  it. 

To  make  a Lemon  Pudding  a third  Way . 

TAKE  a pound  of  flour  well  dried  and  lifted, 
a pound  of  fine  fugar  beat  and  lifted,  the  rind  of 
a lemon  grated,  twelve  eggs,  the  yolks  beat  a 
little  by  them  lei  ves,  and  the.  whites  beat  till  they 
are  all  froth,  then  gently  mix  all  together,  put  it 
in  a pan,  and  bake  it  juft  half  an  hour. 

A ground 
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A ground  Rice  Pudding. 

BOIL  four  ounces  of  ground  rice  in  water, 
till  it  be  foft,  then  beat  the  yolks  of  four  eggs 
and  put  to  them  a pint  of  cream,  four  ounces  of 
fugar,  and  a quarter  of  a pound  of  butter,  mix 
them  all  well  together  $ you  may  either  boil  or 
bake  it. 

An  Orange  Pudding. 

BOIL  the  rind  of  a Seville  orange  very  foft, 
beat  it  in  a marble  mortar,,  with  the  juice,  put 
to  it  two  Naples  bifcuits  grated  very  fine,  half  a 
pound  of  butter,  a quarter  of  a pound  of  fugar, 
and  the  yolks  of  fix  eggs,  mix  them  well  toge- 
ther, lay  a good  puff  pafte  round  the  edge  of  your 
China  difh,  bake  it  in  a gentle  oven,  half  an 
hour  ; you.  may  make  a lemon  padding  the  fame 
way,  by  putting  in  a lemon  inftead  of  the  orange. 

To  ?nake  an  Orange  Pudding  a fecond  Way . 

TAKE  the  rinds  of  fix  oranges,  boil  them  till 
they  are  tender,  changing  the  water  as  often  as 
you  find  it  bitter,  cut  them  very  fine,  then  pound 
and  fift  three  quarters  of  a pound  of  loaf  fugar, 
wafh  very  well  three  quarters  of  a pound  of  but- 
ter, then  take  twelve  eggs,  leaving  four  of  the 
whites  cut ; mix  all  well  together,  butter  the 
bottom  of  the  difh  well,  and  make  a rich  cruft, 
which  muft  be  put  at  the  bottom.  Bake  it 
nicely ; it  muft  not  be  too  brown. 
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Calf’s  Foot  Pudding. 

BOIL  a gang  of  calf’s  feet,  take  the  meat 
from  the  hones  and  chop  it  exceeding  fine,  put 
to  it  the  crumb  of  a penny  loaf,  a pound  of  beef 
fuet  fhred  very  fmall,  half  a pint  of  cream,  eight 
eggs,  a pound  of  currants  well  clean  fed,  four 
ounces  of  citron  cut  fmall,  two  ounces  of  can- 
died orange  cut  like  ftraws,  a large  nutmeg 
grated,  and  a large  glafs  of  brandy,  mix  them 
all  very  well  together,  butter  your  cloth,  and 
dull;  it  with  flour,  tie  it  clofe  up,  boil  it  three 
hours  ; when  you  take  the  pudding  up  it  is  heft 
to  put  it  in  a bowi  that  will  juft  hold  it,  and 
let  it  ftand  a quarter  of  an  hour,  before  you  turn 
it  out,  lay  your  difh  upon  the  top  of  the  bafon 
and  turn  it  upfide  down. 

A boiled  Rice  Pudding. 

Boil  a quarter  of  a pound  of  rice  in  water  till 
it  be  foft,  and  put  it  in  a hair  fieve  to  drain, 
beat  it  in  a marble  mortar,  with  the  yolks  of  five 
eggs,  a quarter  of  a pound  of  butter,  the  fame 
of  fugar,  grate  a fmall  nutmeg,  and  the  rind  of 
half  a lemon,  work  them  well  together  for  half 
an  hour,  then  put  in  half  a pound  of  currants 
well  wafhed  and  cleaned,  mix  them  well  toge- 
ther, butter  your  cloth  and  tie  it  up  ; boil  it  an 
hour,  and  ferve  it  up  with  white  wine  fauce. 
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Bread  Pudding. 

TAKE  the  crumb  of  a penny  loaf,  and  pour 
on  it  a pint  of  good  milk  boiling  hot,  when 
it  is  cold,  beat  it  very  fine,  with  two  ounces  of 
butter  and  fugar  to  your  palate,  grate  half  a 
' nutmeg  in  it,  beat  it  up  with  four  eggs,  and 
put  them  in  and  beat  all  together  near  half  an 
hour,  tie  it  in  a cloth  and  boil  it  an  hour,  you 
may  put  in  half  a pound  of  currants  for  change, 
and  pour  over  it  white  wine  ,fauce. 

To  make  a boiled  Bread  Pudding  a fecond 

V/ay , 

TAKE  the  infide  of  a penny  loaf,  grate  it 
fine,  add  to  it  two  ounces  of  butter,  take  a pint 
and  a half  of  milk,  with  a flick  of  cinnamon  ; 
boil  it  and  pour  it  over  the  bread,  and  cover  it 
clofe  till  it  is  cold,  then  take  fix  eggs  beat  up 
very  well  with  rofe  water,  mix  them  all  well 
together,  fweeten  to  your  talle,  and  boil  it  one 
hour. 

To  make  a Nice  Pudding. 

BOIL  half  a pint  of  milk  with  a bit  of  cin- 
namon, four  eggs  with  the  w7hites  well  beaten, 
the  rind  of  a lemon  grated,  half  a pound  of 
fuet  chopped  fine,  as  much  bread  as  will  do;  pour 
your  milk  on  the  bread  and  fuet,  keep  mixing 
it  till  cold,  then  put  in  the  lemon  peel,  eggs, 
a little  fugar,  and  fome  nutmeg  grated  fine. 
Either  bake  or  boil  it,  as  you  think  proper. 
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To  make  a Plain  Pudding.' 

BEAT  the  yolks  and  whites  of  three  eggs, 
with  two  large  fpoonfuls  of  flour,  a little  fait, 
and  half  a pint  of  good  milk  or  cream,  make  it 
the  thicknefs  of  a pancake  batter,  and  beat  all 
very  well  together.  Half  an  hour  will  boil  it. 

To  make  a Sippet  Pudding. 

CUT  a penny  loaf  as  thin  as  poffible,  put  a 
layer  of  bread  in  the  bottom  of  a pewter  difh, 
then  ftrew  over  it  a layer  of  marrow,  or  beef  fuet, 
a handful  of  currants,  then  lay  a layer  of  bread, 
and  fo  on  till  you  fill  your  difh  : as  the  firfl:  lay, 
let  the  marrow  or  fuet,  and  currants  be  at  the 
top,  beat  four  eggs  and  mix  them  with  a quart 
of  cream,  a quarter  of  a pound  of  fugar,  and  a 
large  nutmeg  grated,  pour  it  on  your  difh,  and 
bake  it  in  a moderate  oven,  when  it  comes  out 
of  the  oven,  pour  over  it  wine  fauce.. 

An  Apricot  Pudding. 

TAKE  twelve  large  apricots,  pare  them,  and 
give  them  a fcald  in  water,  till  they  are  foft ; then 
take  out  the  ftones,  grate  the  crumb  of  a penny 
loaf,  and  pour  on  it  a pint  of  cream  boiling  hot, 
let  it  ftand  till  half  cold,  then  add  a quarter  of  a 
pound  of  fugar,  and  the  yolks  of  four  eggs,  mix 
all  together  with  a glafs  of  Madeira  wine,  pour 
it  in  a difh,  with  thin  puff  pafte  round  ; bake  it 
half  an  hour  in  a moderate  oven. 

A Tra^s- 
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A Transparent  Pudding. 

■ ■ - . i 

BEAT  eight  eggs  very  well,  and  put  them  in 
a pan,  with  half  a pound  of  butter,  and  the  fame 
weight  of  loaf  fugar  beat  fine,  a little  grated  nut- 
meg, fet  it  on  the  fire,  and  keep  ftirring  it  till  it 
thickens  like  buttered  eggs,  then  put  it  in  a bafon 
to  cool,  roll  a rich  puff  pafte  very  thin,  lay  it 
round  the  edge  of  a China  difh,  then  pour  in  the 
pudding,  and  bake  it  in  a moderate  oven  half  an 
hour,  it  will  cut  light  and  clear.— It  is  a pretty 
pudding  for  a corner  for  dinner,  and  a middle 
for  fupper. 

A Vermicelli  Pudding. 

BOIL  four  ounces  of  vermicelli  in  a pint  of 
new  milk  till  it  is  foft,  with  a ftick  or  two  of 
cinnamon,  then  put  in  half  a pint  of  thick  cream, 
a quarter  of  a pound  of  butter,  a quarter  of  a 
pound  of  fugar,  and  the  yolks  of  four  beaten 
eggs. —Bake  it  in  an  earthen  difh  without  a 
pafte. 

A red  Sago  Pudding. 

TAKE  two  ounces  of  fago,  boil  it  in  water, 
with  a ftick  of  cinnamon  till  it  be  quite  foft  and 
thick,  let  it  Hand  till  quite  cold,  in  the  mean 
time  grate  the  crumb  of  a halfpenny  loaf,  and 
pour  over  it  a large  glafs  of  red  wine,  chop  four 
ounces  of  marrow,  and  half  a pound  of  fugar, 
and  the  yolks  of  four  beaten  eggs,  beat  them  all 
together  for  a quarter  of  an  hour,  lay  a puff 

pafte 
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pafte  round  your  difh,  and  fend  it  to  the  oven  ; 
when  it  comes  back  flick  it  over  with  blanched 
almonds  cut  the  long  way,  and  bits  of  citron  cut 
the  fame ; fend  it  to  table, 

A boiled  Tansey  Pudding. 

Grate  four  Naples  bifcuits,  put  as  much 
cream  boiling  hot  as  will  wet  them,  beat  the 
volks  of  four  eggs,  have  ready  a few  chopped 
tanfey  leaves,  with  as  much  fpinage  as  will  make 
it  a pretty  green,  be  careful  you  do  not  put  too 
much  tanfey  in,  it  will  make  it  bitter,  mix  all 
together  when  the  cream  is  cold  with  a little 
fugar,  and  fet  it  over  a flow  fire  till  it  grows 
thick,  then  take  it  off,  and  when  cold  put  it  in 
a cloth,  well  buttered  and  floured,  tie  it  up  clofe 
and  let  it  boil  three  quarters  of  an  hour,  take  it 
up  in  a bafon,  and  let  it  Hand  one  quarter,  then 
turn  -it  carefully  out,  and  put  white  wine  fauce 
round  it, 

A Tansey  Pudding  with  Almonds. 

BLANCH  four  ounces  of  almonds,  and  beat 
them  very  line  with  rofe  water,  flice  a French 
roll  very  thin,  put  on  a pint  of  cream  boiling 
hot,  beat  four  eggs  very  well,  and  mix  with  the 
eggs  when  beaten  a little  fugar  and  grated  nut- 
meg, a glafs  of  brandy,  a little  juice  of  tanfey, 
and  the  juice  of  fpinage  to  make  it  green,  put 
all  the  ingredients  into  a flew  pan,  with  a quar- 
ter of  a pound  of  butter,  and  give  it  a gentle 
boil ; you  may  either  boil  it  or  bake  it  in  a difh, 
either  with  a crufl  or  wTriting  paper, 

t A Tan- 
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ATansey  Pudding  of  ground  Rice. 

BOIL  fix  ounces  of  ground  rice  in  a quart  of 
good  milk,  till  it  is  foft ; then  put  in  half  a pound 
of  butter,  with  fix  eggs  very  well  beat,  and  fugar 
and  rofe  water  to  make  it  palatable  ; beat  fome 
fpinage  in  a mortar,  with  a few  leaves  of  tanfey, 
fqueeze  out  the  juice  through  a cloth,  and  put 
it  in  ; mix  all  well  together,  cover  your  difh  with 
writing  paper  well  buttered,  and  pour  it  in ; three 
quarters  of  an  hour  will  bake  it ; when  you  difh 
it  up  ftick  it  all  over  with  a Seville  or  fvveet  orange 
in  half  quarters. 

A Sago  Pudding  another  way, 

BOIL  two  ounces  of  fago  till  it  is  quite  thick 
in  milk,  beat  fix  eggs,  leaving  out  three  of  the 
whites,  put  to  it  half  a pint  of  cream,  two 
fpoonfuls  of  fack,  nutmeg  and  fugar  to  your  tafte; 
put  a pafte  round  your  difh. 

Little  Citron  Puddings. 

TAKE  half  a pint  of  cream,  one  fpoonful 
of  fine  flour,  two  ounces  of  fugar,  a little  nut- 
ineg,  mix  them  all  well  together,  with  the  yolks 
of  three  eggs,  put  it  in  tea-cups,  and  ftick  in  it 
two  ounces  of  citron  cut  very  thin,  bake  them 
in  a pretty  quick  oven,  and  turn  them  out  upon 
a China  difh.  Five  is  enough  for  a fide  difh. 


A baked  Tansey  Pudding. 

GRATE  the  crumb  of  a penny  loaf,  pour 
on  it  a pmt  of  boiling  milk,  with  a quarter 

N of 
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of  a pound  of  butter  in  it,  let  it  ftand  till  aimed' 
cold,  then  beat  five  eggs,  and  put  them  in  with 
a quarter  of  a pound  of  fugar,  a large  nutmeg 
grated,  and  a glafs  of  brandy;  ftir  them  about 
and  put  them  in  a tolling  pan,  with  as  much 
juice  of  fpinage  as  will  green  it,  and  a little 
tanfey  chopped  fmali,  ftir  it  about  over  a flow 
fire  till  it  grows  thick,  butter  a fheet  of  writing 
paper  and  lay  it  in  the  bottom  of  a pewter  difh* 
pin  the  corners  of  the  paper  to  make  it  ftand 
one  inch  above  the  difh,  to  keep  the  pudding 
from  fpreading,  and  let  it  ftand  three  quarters  of 
an  hour  in  the  oven ; when  baked,  put  the.difli 
over  it  you  fend  it  up  in,  and  turn  it  out  upon  it, 
take  off  the  paper,  ftick  it  round  with  a Seville 
orange  cut  in  half  quarters,  ftick  one  quarter  in 
the  middle,  and  ferve  it  up  with  wine  fauce.  It 
will  look  as  green  as  if  it  had  not  been  baked 
when  turned  out. 

A green  Codling  Pudding, 

GREEN  a quart  of  codlings,  as  for  a pye, 
rub  , them  through  a hair  fieve  with  the  back  of 
a wooden  fpoon,  and  as  much  of  the  juice  of 
beets  as  will  green  your  pudding,  put  in  the 
prumbs  of  half  a penny  loaf,  half  a pound  of 
butter,  and  three  eggs  well  beaten ; beat  them 
all  together  with  half  a pound  of  fugar,  and  two 
Ipoonfuls  of  cyder ; lay  good  pafte  round  the 
rim  of  the  difh,  and  pour  it  in.  Half  an  hour 
will  bake  it. 
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To  make  a common  Rice  Pudding. 

WASH  half  a pound  of  rice,  put  to  it  three 
pints  of  good  milk,  mix  it  well  with  a quarter 
of  a pound  of  butter,  a flick  or  two  of  cinamon 
beaten  fine,  half  a nutmeg  grated,  one  egg  well 
beat,  a little  fait  and  fugar  to  your  tafte.  One 
hour  and  a half  will  bake  it  in  a quick  oven ; 
when  it  comes  out,  take  off  the  top,  and  put  the 
pudding  in  breakfafl  cups,  turn  them  into  a hot 
difh  like  little  puddings,  and  ferve  it  up. 

A Marrow  Pudding. 

POUR  on  the  crumb  of  a penny  loaf  a pint 
of  cream  boiling  hot,  cut  a pound  of  beef  mar- 
row very  thin,  beat  four  eggs  very  well,  then  add 
a glafs  of  brandy,  with  fugar  and  nutmeg  to  your 
tafte,  and  mix  them  all  well  up  together : you 
may  either  boil  or  bake  it,  three  quarters  of  an 
hour  will  do  it ; cut  two  ounces  of  citron  very 
thin,  and  flick  them  all  over  it  when  you  difh 
it  up. 

Marrow  Pudding  a fecond  way. 

HALF  boil  four  ounces  of  rice,  Hired  half  a 
pound  of  marrow  very  fine,  ftone  a quarter  of  a 
pound  of  raifins,  chop  them  very  fmall  with  two 
ounces  of  currants  well  cleanfed,  beat  four  eggs 
a quarter  of  an  hour,  mix  it  all  together  with  a 
pint  of  good  cream,  a fpoonful  of  brandy,  fugar 
and  nutmeg  to  your  tafte ; you  may  either  bake 
it  or  put  it  in  hog’s  fkins. 
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Marrow  Pudding  a third  way. 

BLANCH  half  a pound  of  almonds,  put 
them  in  cold  water  all  night,  and  next  day  beat 
them  in  a marble  mortar  very  fine,  with  orange 
flower,  or  rofe  water,  take  the  crumb  of  a penny 
loaf,  and  pour  on  them  a pint  of  boiling  cream  ; 
whilft  the  cream  is  cooling,  beat  the  yolks  of 
four  eggs  and  two  whites  a quarter  of  an  hour, 
add  a little  fugar,  and  grate  nutmeg  to  your  pa- 
late, have  ready  flared  the  marrow  of  two  bones, 
and  mix  them  all  well  together  with  a little  can- 
died orange  cut  fmall ; this  is  ufually  made  to  fill 
in  fkins,  but  it  is  a good  baked  pudding ; if  you 
put  it  in  fkins,  do  not  fill  them  too  full,  for  it 
■will  fwell,  but  Toil  them  gently. 

White  Puddings-  in  Skins. 

WASH  half  a pound  of  rice  in  warm  water, 
boil  it  in  milk  till  it  is  foft,  put  it  in  a fieve  to 
drain,  blanch  and  beat  half  a pound  of  Jordan 
almonds  very  fine,  with  rofe  water,  wafh  and  dry 
a pound  of  currants,  then  cut  in  fmall  bits  a 
pound  of  hog’s  lard,  take  fix  eggs  and  beat  them 
wed,  half  a pound  of  fugar,  a large  nutmeg 
grated,  a flick  of  cinnamon,  a little  mace,  and  a 
little  fait;  mix  them  very  well  together,  fill  your 
fkins  and  boil  them. 

Ido  make  a Quaking  Pudding. 

BOIL  a qu,artof  cream,  and  let  it  flan d till 
almoft  cold,  then  beat  four  eggs  a full  quarter  of 
an  hour,  tvith  a fpoonful  and  a half  of  flour,  then 
mix  them  with  your  cream,  add  fugar  and  nut- 
meg to  your  palate,  tie  it  dole  up  in  a cloth  welt 

buttered. 
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buttered,  and  let  it  boil  an  hour,  and  turn  it  care- 
fully out. 

To  make  a Quaking  Pudding  a fecond  way , 

TAKE  a pint  of  good  cream,  the  yolks  of  ten 
eggs  and  fix  whites,  beat  them  very  well,  and 
run  them  through  a fine  fieve  : then  take  two 
heaped  fpoonfuls  of  flour,  and  a fpoonful  or  two 
of  cream,  beat  it  with  the  flour  till  it  be  fmooth, 
then  mix  all  together,  and  tie  it  clofe  up  in  a difh 
or  bafon  well  rubbed  with  butter,  and  dredged 
with  flour ; the  water  mu  ft  boil  when  you  put 
in  the  pudding.  One  hour  will  boil  it;  ferve  it 
up  with  wine  fauce  in  a boat. 

To  make  a Yorkshire  Pudding  to  bake  under 
Meat. 

BEAT  four  eggs  with  four  large  fpoonfuls  of 
fine  flour,,  and  a little  fait,  for  a quarter  cf  an 
hour,  put  to  them  one  quart  and  a half  of  milk, 
mix  them  well  together,  then  butter  a dripping- 
pan  and  fet  it  under  beef,  mutton,  or  a loin  of 
veal  when  roafting,  and  when  it  is  brown  cut  it 
in  fquare  pieces  and  turn  it  over ; when  well 
browned  on  the  under  fide,  fend  it  to  table  on  a 
diftn  You  may  mix  a boiled  pudding  the  fame 
way. 

A boiled  WhisK.  Pudding. 

POUR  a pint  of  new  milk  boiling  hot  on 
three  fpoonfuls  of  fine  flour,  beat  the  flour  and 
milk  for  half  an  hour,  then  put  in  three  eggs  and 
beat  it  a little  longer,  grate  in  half  a tea-fpoonful 
of  ginger,  dip  the  cloth  in  boiling  water,  butter 
it  well,  and  flour  it,  put  in  the  pudding  and  tie 
it  clofe  up  and  boil  it  an  hour;  it  requires  great 
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caie  when  you  turn  it  out;  pour  over  it  thick 
melted  butter. 

Herb  Pudding. 

OF  fpinage,  beets,  parfley  and  leeks,  take 
each  a handful,  wafh  them  and  give  them  a fcald 
in'  boiling  water,  then  ihred  them  very  fine, 
have  ready  a quart  of  grouts  fteeped  in  warm 
water  half  an  hour,  and  a pound  of  hog’s  lard' 
cut  in  little  bits,  three  large  onions  chopped 
fetal!,  and  three  fage  leaves  hacked  fine  ; put  in 
a little  fait,  mix  all  well  together,  and  tie  it  dole 
up  ; it  will  require  to  be  taken  up  in  boiling  to 
ilacken  the  fixing  a little. 

Th  make  a Yam  Pudding. 

TAKE  a middling  white  yam,  and  either  boil 
or  roaft  it,  then  pare  off  the  fkin  and  pound  it 
very  fine,  with  three  quarters  of  a pound  of  but- 
ter, half  a pound  of  fugar,  a little  mace,  cinna- 
mon, and  twelve  eggs,  leaving  out  half  the 
whites,  beat  them  with  a little  role  water.  You 
may  put  in  a little  citron  cut  lmall,  if  you  like 
it,  and  bake  it  nicely. 

Gooseberry  Pudding. 

SCALD  half  a pint  of  green  goofeberries  in 
water  till  they  are  foft,  put  them  into  a fieve  to 
drain  • when  cold  work  them  through  a hair 
fieve  with  the  back  of  a clean  wooden  fpoon, 
add  to  them  half  a pound  of  fugar,  and  the  fame 
of  butter,  four  ounces  of  Naples  bifcuits,  beat 
fix  eggs  very  well,  then  mix  all  together,  and 
beat  them  a quarter  of  an  hour,  pour  it  in  an 
earthen  difh  without  pafte ; half  an  hour  will 
bake  it. 


To 
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To  make  Raspberry  Dumplins. 

MAKE  a good  cold  pafte,  roll  it  a quarter  of 
an  inch  thick,  and  fpread  over  it  rafpberry  jam 
to  your  own  liking,  roll  it  up,  and  boil  it  in  a 
cloth  one  hour  at  leaft,  take  it  up,  and  cut  it  in 
live  flices,  and  lay  one  in  the  middle  and  the  other 
four  round  it,  pour  a little  good  melted  butter 
in  the  difh,  and  grate  fine  fugar  round  the  edge 
of  the  difh,— It  is  proper  for  a corner  or  fide 
for  dinner. 

% ■ 

To  make  Damson  Dumplins; 

* MAKE  a good  hot  pafte  cruft,  roll  it  pretty 
thin,  lay  it  in  a bafon,  and  put  in  what  quantity 
of  damfons  you  think  proper,  wet  the  edge  of 
the  pafte,  and  clofe  it  up,  boil  it  in  a cloth  one 
hour  and  fend  it  up  whole,  pour  over  it  melted 
butter,  and  grate  fugar  round  the  edge  of  the 

difh : Note,  you  may  make  any  kind  of  pre- 

ferved  fruit  the  fame  way. 

To  make  Apple  Dumplins. 

PA*RE  your  apples,  take  out  the  core  with  an 
apple  feraper,  fill  the  hole  with  quince  or  orange 
marmalade,  or  fugar,  which  fuits  you,  then  take 
a piece  of  cold  pafte,  and  make  a hole  in  it,  as 
if  you  was  going  to  make  a pye,'  lay  in  your  ap« 
pie,  and  put  another  piece  of  pafte  in  the  fame 
form,  and  clofe  it  up  round  the  fide  of  your  ap- 
ple, it  is  much  better  than  gathering  it  in  a lump 

at  one  end,  tie  it  in  a cloth,  and  boil  it  three 

quarters  of  an  hour,  pour  melted  butter  over 
them,  and  ferve  them  up,  five  are  enough  for  a 

difh* 
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To  make  a Sparrow  Dumpling. 

MIX  half  a pint  of  good  milk,  with  three 
eggs,  a little  fait,  and  as  much  flour  as  will 
make  it  a thick  batter,  put  a lump  of  butter 
rolled  in  pepper  and  fait  in  every  fparrow,  mix 
them  in  the  batter,  and  tie  them  in  a cloth,  boil 
them  one  hour  and  a half,  pour  melted  butter 
over  them  andferve  them  up. 

To  make  a Barm  Pudding. 

TAKE  a pound  of  flour,  mix  a fpoonful  of 
barm  in  it,  with  a little  fait,  and  make  it  into 
a light  pafte  with  warm  water,  let  it  lie  one 
hour,  then  make  it  up  into  round  balls,  and  tie 
them  up  in  little  nets,  and  put  them  in  a pan  of 
boiling  water,  do  not  cover  them,  it  wrill  make 
them  lad,  nor  do  not  let  them  boil  fo  fa  ft  as  to 
let  the  water  boil  over  them,  turn  them  when 
they  have  been  in  fix  or  feven  minutes,  and  they 
will  rife  through  the  nets,  and  look  like  diamonds, 
twenty  minutes  will  boil  them  ; ferve  them  up 
and  pour  fweet  fauce  over  them. 

To  make  a Hanover  Cake  or  Pudding. 

TAKE  half  a pound  of  almonds  blanched, 
and  beat  fine  with  a little  rofe  water,  half  a 
pound  of  fine  fugar,  pounded  and  fifted,  fifteen 
eggs,  leaving  dot  half  the  whites,  the  rind  of 
a lemon  grated  very  fine ; put  a few  almonds  in 
the  mortar  at  a time,  and  put  in  by  degrees  about 
a tea  cupful  of  rofe  water ; keep  throwing  in 
the  fugar ; when  you  have  done  the  almonds  and 
fugar  together  a little  at  a time  till  they  are  all 
ufed  up,  then  put  it  into  your  pan  with  the  eggs  : 
beat  them  very  well  together.  Half  an  hour 
will  bake  it  j it  mu  ft  be  a light  brown. 

PART 
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CHAP.  VII. 

Obfervations  on  making  Decorations  for  a 
Table, 

j HEN  you  fpin  a fiiver  web  for  a defert, 
/ always  take  particular  care  your  fire  is 
clear,  and  a pan  of  water,  upon  the 
fire  to  keep  the  heat  from  your  face  and  fto- 
mach,  for  fear  the  heat  fhould  make  you  faint  ; 
you  mu  ft  not  fpin  it  before  a kitchen  fire,  for 
the  fmaller  the  grate  is,  fo  that  the  fire  be  clear 
and  hot,  the  better  able  you  will  be  to  fit  a long 
time  before  it,  for  if  you  fpin  a whole  defert, 
you  will  be  feveral  hours  in  Ipinning  it ; be  fure 
to  have  a tin  box  to  put  every  bafket  in  as  you 
fpin  them,  and  cover  them  from  the  air,  and 
keep  them  warm,  until  you  have  done  the  whole 
as  your  receipt  diredts  you. 

If  you  fpin  a gold  web,  take  care  your  chafing 
difh  is  burnt  clear ; before  you  fet  it  upon  the 
table  where  your  mould  is,  fet  your  ladle  on  the 
fire  and  keep  ftirring  it  with  a wooden  Ikewer  till 
it  juft  boils,  then  let  it  cool  a little,  for  it  will 
not  fpin  when  it  is  boiling  hot,  and  if  it  grows 
cold  it  is  equally  as  bad,  but  as  it  cools  on  the 
Tides  of  your  ladle,  dip  the  point  of  your  knife 
in  and  begin  to  fpin  round  your  mould  as  long 
as  it  will  draw,  then  heat  it  again  ; the  only  art 
is  to  keep  it  of  a proper  heat,  and  it  will  draw 
out  like  a fine  thread,  and  of  a good  colour  ; it 
is  a great  fault  to  put  in  too  much  fugar  at  a time, 

for 
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for  often  heating  takes  the  moifture  out  of  the 
£ugars  and  burns  it ; therefore  the  beft  way  is  to 
put  in  a little  at  a time*  and  clean  out  your  ladle. 

When  you  make  a hen  or  bird’s  neft  let  part 
of  your  jelly  be  fet  in  your  bowl  before  you  put 
on  your  flummery  or  ft  raw,  for  if  your  jelly  is 
warm  they  well  fettle  to  the  bottom,  and  mix. 
together. 

If  it  be  a fifh  pond,  or  a tranfparent  pudding, 
put  in  your  jelly  at  three  different  times,  to  make 
your  difli  or  fruit  keep  at  a proper  diftance  one 
from  another,  and  be  fare  your  jelly  is  very  clear 
and  ftiff,  or  it  will  not  fhew  the  figures,  nor  keep 
whole;  when  you  turn  them  out,  dip  your  bafon 
in  warm  water,  as  your  receipt  directs,  then  turn 
your  difli  or  falver  upon  the  top  of  your  bafon 
and  turn  your  bafon  up  fide  down. 

When  you  make  flummery,  always  obferve 
to  have  it  pretty  thick,  and  your  moulds  wet  in 
cold  water  before  you  put  in  your  flummery,  or 
your  jelly  will  fettle  to  the  bottom,  and  the 
cream  fwim  at  the  top,  fo  that  it  will  look  to  be 
two  different  colours. 

If  you  make  cuftards,  do  not  let  them  boil 
after  the  yolks  are  in,  but  ftir  them  all  one  way, 
and  keep  them  of  a good  heat  till  they  be  thick 
enough,  and  the  rawnefs  of  your  eggs  is  gone  off. 

When  you  make  whips  or  fyllabubs,  raife 
your  froth  with  a chocolate  mill,  and  lay  it  upon 
a fieve  to  drain,  it  will  be  much  prettier,  and 
will  lie  upon  your  glades,  without  mixing  with 
your  wine,  or  running  down  the  fides  of  your 
glaffes ; and  when  you  have  made  any  of  the 
before  mentioned  things,  keep  them  in  a cool 
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airy  place,  for  a clofe  place  will  give  them  a bad 
tafte,  and  foon  fpoil  them. 

To  fpin  a Silver  Web  for  covering  Sweet- 
Meats. 

TAKE  a quarter  of  a pound  of  treble- refined 
fugar  in  one  lump,  and  fet  it  before  a moderate 
' fire,  on  the  middle  of  a filver  falver,  or  pewter 
•plate,  fet  it  a little  a flan  t,  and  when  it  begins  to 
run  like  clear  water  to  the  edge  of  the  plate  or 
falver,  have  ready  a tin  cover,  or  china  bowl 
fet  on  a ftool,  with  the  mouth  downward,  clofe 
to  your  fugar,  that  it  may  not  cool  by  carrying 
too  far,  then  take  a clean  knife,  and  take  up  as 
much  of  the  fyrup  as  the  point  of  a knife  will 
hold,  and  a fine  thread  will  come  from  the  point, 
which  you  mail  draw  as  quick  as  poffible  back- 
wards and  forwards,  and  alfo  round  the  mould, 
as  long  as  it  will  fpin  from  the  knife  ; be  very 
careful  you  do  not  drop  the  fyrup  on  the  web,  if 
you  do  it  will  fpoil  it,  then  dip  your  knife  into 
the  fyrup  again,  and  take  up  more,  and  fo  keep 
fpinning  till  your  fugar  is  done,  or  your  web  is 
thick  enough ; be  fore  you  do  not  let  the  knife 
touch  the  lump  on  the  plate  that  is  not  melted, 
it  will  make  it  brittle,  and  not  fpin  at  all,  if  your 
fugar  is  fpent  before  your  web  is  done,  put  frefh 
fugar  on  a clean  plate  or  a falver,  and  do  not  fpin 
from  the  fame  plate  again  ; if  you  do  not  want  the 
web  to  cover  the  fweetmeats  immediately,  fet  it 
in  a deep  pewter  difh,  and  cover  it  with  a tin 
* cover,  and  lay  a cloth  over  it,  to  prevent  the  air 
from  getting  to  it,  and  fet  it  before  the  fire  (it 
requires  to  be  kept  warm,  or  it  will  fall)  when 

your 
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your  dinner  or  fupp£r  is  difhed,  have  ready  a 
plate  or  diih  the  fize  of  your  web,  filled  with 
different  coloured  fweetmeats,  and  fet  your  web 
over  it.  It  is  pretty  for  a middle,  where  the  difhes 
are  few,  or  corner  where  the  number  is  large. 

To  fpin  a Gold  Web  for  covering  Sweet- 
Meats. 

/ - '•  t * 

BEAT  four  ounces  of  treble-refined  fugar  in 
a marble  mortar,  and  lift  it  through  a hair  fieve, 
then  put  in  a filver  or  brafs  ladle,  but  filver 
makes  the  colour  better,  fet  it  over  a chafing 
difh  of  charcoal,  that  is/  burnt  clear,  and  fet  it 
on  a table,  and  turn  a tin  cover  or  china  bowl 
upiide  down  upon  the  fame  table,  and  when  your 
fugar  is  melted,  it  will  be  of  a gold  colour,  take 
your  ladle  off  the  fire,  and  begin  to  fpin  it  with 
a knife,  the  fame  way  as  the  filver  web ; when 
the  fugar  begins  to  cool  and  fet,  put  it  over  the 
fire  to  warm,  and  fpin  it  as  before,  but  do  not 
warm  it  too  often,  it  will  turn  the  iugar  a bad 
colour;  if  you  have  not  enough  fugar ; clean 
the  ladle  before  you  put  in  more,  and  fpin  it  till 
your  web  is  thick  enough,  then  take  it  off,  and  fet 
it  over  the  fweetmeats  as  you  did  the  filver  web. 

To  make  Gum  Paste  for  Desert  Baskets 
or  Covers. 

TAKE  one  ounce  of  gum  dragon,  fteep  it  in 
a tea  cupful  of  cold  water  all  night,  the  next 
morning  have  ready  a pound  of  treble-refined 
fugar,  beat  and  fift  it  through  a filk  fieve,  rub 
your  gum  through  a hair  fieve,  then  mix  your 
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fugar  and  gum  together  with  a ftrong  hand,  and 
in  working  it  will  become  as  white  as  fnow; 
then  take  a little  fine  hair  powder,  and  make  it 
into  a very  ftifF fade,  and  cut  it  into  balkets  or 
crocrans,  fwans,  or  any  kind  of  mould  or  figure 
you  pleafe ; dry  it  in  a very  cool  ftove  or  oven, 
or  before  the  fire,  and  it  will  be  quite  white  and 
hard  and  fit  for  ufe,  either  to  cover  fweetmeats 
or  to  fet  off  a defart. 

To  make  a Chinese  Temple  or  Obelisk, 

TAKE  four  ounces  of  fine  flour,  half  an 
ounce  of  butter;  one  ounce  of  fine  fugar,  boil 
the  fugar  and  butter  in  a little  water,  when  it  is 
cold  beat  an  egg,  and  put  to  the  water,  fugar,  and 
butter,  mix' it  with  the  flour,  and  make  it  into 
a very  ftifF  parte,  then  roll  it  as  thin  as  pofiible, 
have  a fet  of  tins  the  form  of  a temple,  and  put 
the  pafte  upon  them,  and  cut  it  in  what  form 
you  pleafe,  upon  the  feparate  parts  of  your  tins, 
keeping  them  feparate  till  baked,  but  take  care  to 
have  the  pafte  exactly  the  fize  of  the  tins  * when 
you  have  cut  all  the  parts,  bake  them  in  a flow 
oven,  when  cold  take  them  out  of  the  tins  and 
join  the  parts  with  ftrong  ifinglafs  and  water 
with  a earners  hair  brufh,  and  fet  them  one  upon 
the  other,  and  the  forms  of  the  tin  moulds 
will  diredt  you ; if  you  cut  it  neat,  and  the  pafte 
be  rolled  very  thin,  it  is  a beautiful  corner  for  a 
large  table  5 if  you  have  obeli (k  moulds  you  may 
make  them  the  fame  way  for  an  oppofite  corner. 
Take  care  to  make  the  pillars  ftronger  than  the 
top,  fo  as  to  bear  the  weight ; you  may  cut  the 
1 form 
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form  of  covers  with  this  pafte  for  wet  or  dry 
.fweetmeat,  or  creams  for  fupper  difhes. 

To  make  a Desert  of  Spun  Sugar. 

SPIN  two  large  webs,  and  turn  one  upon  the 
other  to  form  a globe,  and  put  in  the  in  fide  of 
them  a few  fprigs  of  fmall  flowers  and  myrtle, 
and  fpin  a little  more  round  to  bind  them  toge- 
ther, and  fet  them  covered  clofe  up  before  the 
fire,  then  fpin  two  more  on  a lefter  bowl  and 
put  in  a fprig  of  myrtle,  and  a few  fmall  flowers, 
and  bind  them  as  before,  fet  them  by,  and  fpin 
two  more  lefs  than  the  laft,  and  put  in  a few 
flowers,  bind  them  and  fet  them,  by,  then  fpin 
twelve  couple  on  tea-cups  of  three  different  fizes 
in  proportion  to  the  globes,  to  reprefent  bafkets, 
and  bind  them  two  and  two  as  the  globes  with 
fpun  fugar ; fet  the  globes  on  a filver  falver,  one 
upon  another,  the  largefl  at  the  bottom,  and " 
final  left  at  the  top ; when  you  have  fixed  the 
globes,  run  two  fmall  wires  through  the  middle 
of  the  largefl  globes  acrofs  each  other ; then 
take  a large  darning  needle  and  filk,  and  run  it 
through  the  middle  of  the  largefl  bafkets,  crofs 
it  at  the  bottom,  and  bring  it  up  to  the  'top  and 
make  a loop  to  hang  them  on  the  wire,  and  do 
fo  with  the  reft  of  your  bafkets,  hang  the  largefl 
bafkets  on  the  wires,  then  put  two  more  wires 
a. little  ftiorter  acrofs,  through  the  middle  of  the 
fecond  globes,  and  put  the  ends  of  the  wires  out 
betwixt  the  bafkets,  and  hang  on  the  four  mid- 
dle ones,  then  run  two  more  wires  fhorter  than 
the  laft,  through  the  middle  of  the  top  globes  and 
hang  the  bafkets  over  the  loweft ; flick  a fprig 
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of  myrtle  on  the  top  of  your  globes,  and  fet  it 
on  the  middle  of  the  table. — Obferve  you  do  not 
put  too  much  fugar  down  at  a time  for  a filver 
web,  becaufe  the  fugar  will  lofe  its  moifture,  and 
run  in  lumps  inftead  of  drawing  out ; nor  too 
much  in  the  ladle,  for  the  gold  web  will  lofe  its 
colour  by  heating  too,  oft.— You  may  make  the 
bafkets  a filver,  and  the  globes  a gold  colour  if 

you  choofe  them.- It  is  a pretty  defer!  for  a 

grand  table. 

7*0  make  Calf's  Foot  Jelly. 

PUT  a gang  of  calves  feet  well  cleaned  into 
a pan,  with  fix  quarts  of  water,  and  let  them, 
boil  gently  till  reduced  to  two  quarts,  then  take 
out  the  feet,  fcem  off  the  fat  clean,  and  clear 
the  jelly  from  .the  fediment,  beat  the  whites 
of  five  eggs  to  a froth,  then  add  one  pint  of 
Lifbon,  Madeira,  or  any  pale  made  wine,  if  you 
choofe  it,  then  fqueeze  in  the  juice  of  three  le- 
mons ; when  your  flock  is  boiling,  take  three 
fpoonfuls  of  it,  and  keep  ftirring  it  with  your 
wine  and  eggs  to  keep  it  from  curdling,  then  add 
a little  more  ftoc-k,  and  ftill  keep  ftirring  it,  and 
then  put  it  in  the  pan,  and  fweeten  it  with  loaf 
fugar  to  your  tafte,  aglafs  of  French  brandy  will 
keep  the  jelly  from  turning  blue  in  frofty  air, 
put  in  the  outer  rind  of  two  lemons.,  and  let  it 
boil  one  minute  all  together,  and  pour  it  into  a 
flannel  bag,  and  let  it  run  into  a bafon,  and  keep 
pouring  it  back  gently  into  the  bag  till  it  runs 
dear  and  bright,  then  fet  your  glafles  under  the 
bag,  and  cover  it  left  duft  gets  in.  * If  you  would 
have  the  jelly  for  a fifh  pond*  tranfparent  pud-* 
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ding,  or  hen’s  neft,  to  be  turned  out  of  the 
mould,  boil  half  a pound  of  ifinglafs  in  a pint 
of  water,  till  reduced  to  one  quarter,  and  put  it 
into  the  flock  before  it  is  refined. 

To  make  Savoury  Jelly; 

SPREAD  fome  Dices  of  lean  veal  and  ham, 
in  the  bottom  of  a flew  pan,  with  a carrot  and 
turnip  or  two  or  three  onions ; cover  it,  and  let 
it  fweat  on  a flow  fife,  till  it  is  as  deep  a brown 
as  you  would  have  it,  then  put  to  it  a quart  of 
very  clear  broth ; fome  whole  pepper,  mace,  a 
very  little  iflnglafs,  and  fait  to  your  tafte ; let 
this  boil  ten  minutes,  then  ftrain  it  through  a 
French  ftrainer,  fcum  off  all  the  fat,  and  put  it 
to  the  whites  of  three  eggs,  run  it  feveral  times 
through  a jelly  bag  as  you  do  other  jellies. 

To  make  Savoury  Jelly  for  cold  Meat . 

BOIL  beef  and  mutton  to  a fluff  jelly,  feaion 
it  with  a little  pepper  and  fait,  a blade  or  two  of 
mace,  and  an  onion,  then  beat  the  whites  of  four 
eggs,  put  it  to  the  jelly,  and  beat  it  a little,  then 
run  it  through  a jelly  bag,  and  when  clear  pour 
it  on  your  meat  or  fowls  in  the  difh  you  fend  it 
up  on. 

To  make  Hartshorn  Jelly  a fecond  Way . 

TAKE  half  a pound  of  hartfhorn,  and  put  to 
it  two  quarts  of  water,  let  it  Hand  in  the  even 
all  night,  then  ftrain  it  from  the  hartfhorn,  and 
put  to  it  a pint  of  rhenith  wine,  the  whites  of 

four 
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four  eggs,  a little  mace,  the  juice  of  three  le- 
mons, and  fugar  to  your  tafte  ; boil  them  toge- 
ther, and  ftrain  it  through  a jelly  bag  ; when  it 
is  fine  put  in  your  glafles  for  ufe. 

N.  B,~ If  you  have  no  Rhenifh  wine,  white 
wine  will  do. 

To  make  Flummery. 

PUT  one  ounce  of  bitter  and  one  of  fweet 
almonds  into  a bafon,  pour  over  them  fome 
boiling  water,  to  make  the  fkins  come  off,  which 
is  called  blanching,  ftrip  off  the  fkins,  and 
throw  the  kernels  into  cold  water,  then  take 
them  out,  and  beat  them  in  a marble  mortar 
with  a little  rofe  water  to  keep  them  from  oil- 
ing ; when  they  are  beat,  put  them  into  a pint 
of  calf's  foot  flock,  fet  it  over  the  fire,  and 
fweeten  it  to  your  tafte  with  loaf  fugar,  as  foon 
as  it  boils  ftrain  it  through  a piece  of  muflin  or 
gaufe,  when  a little  cold  put  it  into  a pint  of 
thick  cream,  and  keep  ftirring  it  often  till  it 
grows  thick  and  cold,  wet  your  moulds  in  cold 
water,  and  pour  in  the  flummery,  let  it  ftand 
five  or  fix  hours  at  leaft  before  you  turn  them 
out ; if  you  make  the  flummery  ftiff,  and  wet 
the  moulds,  it  will  turn  out  without  putting  it 
into  warm  water,  for  water  takes  off  the  figures 
of  the  mould,  and  makes  the  flummery  look 
dull. — N.  B.  Be  careful  to  keep  ftirring  it  till 
cold,  or  it  will  run  in  lumps  when  you  turn  it 
out  of  the  mould. 
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To  make  Colouring  for  Flummery  and 
Jellies. 

TAKE  two  penny-worth  of  cochineal,  bruize 
it  with  the  blade  of  a knife,  and  put  it  into  half 
a tea-cupful  of  the  beft  French  brandy,  and  let 
it  ftand  a quarter  of  an  hour ; filter  it  through 
a fine  cloth,  and  put  in  as  much  as  will  make 
the  jelly  or  flummery  a fine  pink  ; if  yellow, 
take  a little  faffron,  and  tie  it  in  a rag,  diflolve  it 
in  cold  water ; if  green,  take  fome  fpinage,  boil 
it,  take  off  the  froth,  and  mix  it  with  the  jelly  ; 
if  white,  put  in  fome  cream. 

To  make  a Fish-Pond. 

FILL  four  large  fifh  moulds  with  flummery, 
and  fix  fmall  ones,  take  a China  bowl,  and  put 
in  half  a pint  of  ftiff  clear  calf's  foot  jelly,  let  it 
ftand  till  cold,  then  lay  two  of  the  fmall  fifhes 
on  the  jelly,  the  right  fide  down,  put  in  half  a 
pint  more  jelly,  let  it  ftand  till  cold,  then  lay 
in  the  four  fmall  fifhes  acrofs  one  another,  that 
when  you  turn  the  bowl  upfide  down  the  heads 
and  tails  may  be  feen,  then  almoft  fill  your 
bowl  with  jelly,  and  let  it  ftand  till  cold,  then 
lay  in  the  jelly  four  large  fifties,  and  fill  the  ba- 
fon  quite  full  with  jelly,  and  let  it  ftand  till  the 
next  day ; when  you  want  to  ufe  it,  fet  your 
bowl  to  the  brim  in  hot  water  for  one  minute, 
take  care  that  you  do  not  let  the  water  go  into 
the  bafon,  lay  your  plate  on  the  top  of  the  bafon, 
and  turn  it  upfide  down,  if  you  want  it  for  the 
middle,  turn  it  out  upon  a falver ; be  fure  you 
make  your  jelly  very  ftiff  and  clear. 
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To  make  a Hen’s  Nest. 

TAKE  three  or  five  of  the  fmalleft  pullet 
eggs  you  can  get,  fill  them  with  flummery,  and 
when  they  are  ftiff  and  cold  peel  off  the  fhells, 
pare  off  the  rinds  of  two  lemons  very  thin,  and 
boil  them  in  fngar  and  water,  to  take  off  the 
bitternefs,  when  they  are  cold,  cut  them  in  long 
fhreds  to  imitate  ftraws,  then  fill  a bafon  one 
third  full  of  ftiff  calf’s  foot  jelly,  and  let  it  ftand 
till  cold,  then  lay  in  the  flared  of  the  lemons,  in 
a ring  about  two  inches  high  in  the  middle  of 
your  bafon,  ftrew  a few  corns  of  fago  to  look 
like  barley,  fill  the  bafon  to  the  height  of  the  peel, 
and  let  it  ftand  till  cold,  then  lay  your  eggs  of 
flummery  in  the  middle  of  the  ring  that  the  ftraw 
may  be  feen  round,  fill  the  bafon  quite  full  of 
jelly,  and  let  it  ftand,  and  turn  it  out  the  fame 
way  as  the  fiflh  pond. 

To  make  Blanc-mange  of  Isinglass. 

BOIL  one  ounce  of  ifinglafs  in  a quart  of 
water  till  it  is  reduced  to  a pint,  then  put  in  the 
whites  of  four  eggs,  with  two  fpoonfuls  of  rice 
water,  to  keep  the  eggs  from  poaching,  and  fugar 
to  your  tafte,  and  run  it  through  a jelly-bag, 
then  put  to  it  two  ounces  of  fweet  and  one  ounce 
of  bitter  almonds,  give  them  a fcald  in  your 
jelly,  and  put  them  through  a hair  fieve,  put  it 
in  a China  bowl,  the  next  day  turn  it  out,  and 
ftick  it  all  over  with  almonds,  blanched  and  cut 
lengthways : garnifh  with  green  leaves  or  flowers. 
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Green  Blanc-mange  of  Isinglass. 

DISSOLVE  your  ifinglafs,  and  put  to  it  two 
ounces  of  fweet  and  two  ounces  of  bitter  al- 
monds, with  as  much  juice  of  fpinage  as  will 
make  it  green,  and  a fpoonful  of  French  brandy, 
fet  it  over  a ftove  fire  till  it  is  almoft  ready  to 
boil,  then  ftrain  it  through  a gauze  fieve,  when 
it  grows  thick,  put  it  into  a lemon  mould,  and 
the  next  day  turn  it  out — garnifh  it  with  red  and 
white  flowers. 

Clear  Blanc-mange. 

TAKE  a quart  of  ftrong  calf’s  foot  jelly, 
fldm  off'  the  fat  and  ftrain  it,  beat  the  whites  of 
four  eggs,  and  put  them  to  your  jelly,  fet  it 
over  the  fire,  and  keep  ftirring  it  till  it  boils, 
then  pour  it  into  a jelly  bag,  and  run  it  through 
feveral  times  till  it  is  clear,  beat  one  ounce  of 
fweet  almonds  and  one  of  bitter,  to  a pafte,  with 
a fpoonful  of  rofe  water  fqueezed  through  a 
cloth,  then  mix  it  with  the  jelly,  and  three 
fpoonfuls  of  very  good  cream,  fet  it  over  the  fire 
again,  and  keep  ffirring  it  till  it  is  almoft  boil- 
ing, then  pour  it  into  a bowl,  and  ftir  it  very 
often  till  it  is  almoft  cold,  then  wet  your  moulds  | 
and  fill  th  em. 

Yellow  Flummery. 

TAKE  two  ounces  of  ifinglafs,  beat  it  and 
open  it,  put  it  into  a bowl,  and  pour  a pint  of  j 
boiling  water  upon  it,  cover  it  up  till  almoft 
cold,  and  add  a pint  of  white  wine,  the  juice 
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of  two  lemons,  with  the  rind  of  one,  the  yolks 
of  eight  eggs  beat  well,  fweeten  it  to  your  tafte, 
put  it  in  a toffing-pan  and  keep  ftirring  it,  when 
it  boils  ftrain  it  through  a fine  fieve,  when  al- 
moll  cold,  put  it  into  cups  and  moulds. 

A good  Green. 

LAY  an  ounce  of  gambouge  in  a quarter  of 
a pint  of  water,  put  an  ounc^and  a half  of  good 
ftone  blue  in  a little  water,  when  they  are  both 
dififolved  mix  them  together,  add  a quarter  of 
a pint  more  water,  and  a quarter  of  a pound  of 
fine  fugar,  boil  it  a little,  then  put  it  into  a gal- 
lipot, cover  it  clofe  and  it  will  keep  for  years ; 
be  careful  not  to  make  it  too  deep  a green,  for  a 
very  little  will  do  at  a time. 

Fruit  in  Jelly. 

PUT  half  a pint  of  clear  (tiff  calf's  foot  jelly 
into  a bafon,  when  it  is  fet  and  ftiff  lay  in  three 
fine  ripe  peaches,  and  a bunch  of  grapes  with 
the  ftalks  up,  put  a few  vine  leaves  over  them, 
then  fill  up  your  bowl  with  jelly,  and  let  it  ftand 
till  the  next  day ; then  fet  your  bafon  to  the  brim, 
in  hot  water,  and  as  foon  as  you  find  it  leaves  the 
bafon,  lay  your  difh  over  it,  and  turn  your  jelly 
carefully  upon  it — garnifh  with  flowers. 

Green  Melon  in  Flummery. 

MAKE  a little  ftiff  flummery,  with  a good 
deal  of  bitter  almonds  in  it,  add  to  it  as  much 
juice  of  fpinage  as  will  make  it  a fine  pale  green, 
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when  it  is  as  thick  as  good  cream  wet  your  me- 
lon mould  and  put  it  in,  then  put  a pint  of  clear 
calf’s  foot  jelly  into  a large  bafon,  and  let  them 
ftand  till  the  next  day,  then  turn  out  your  me- 
lon, and  lay  it  the  right  fide  down  in  the  middle 
of  your  bafon  of  jelly ; then  fill  up  your  bafon 
with  jelly  that  is  beginning  to  fet,  let  it  Hand 
all  night,  and  turn  it  out  the  fame  way  as  the 
fruit  in  jelly  : make  a garland  of  flowers,  and 
put  it  in  your  jelly,— It  is  a pretty  difh  for 
middle  at  fupper,  or  corner  for  a fecond  courfe 
at  dinner. 

Gilded  Fish  in  Jexly. 

MAKE  a little  clear  blanc-mange  as  is  dire&ed 
in  the  receipt,  then  fill  two  large  fi£h  moulds 
with  it,  and  when  it  is  cold  turn  it  out,  and  gild 
them  with  gold  leaf,  or  flrew  them  over  with 
gold  and  filver  bran  mixed,  then  lay  them  on  a 
foup  difh,  and  fill  it  with  clear  thin  calf’s  foot 
jelly,  it  muft  be  fo  thin  as  they  will  fwim  in  it; 
if  you  have  no  jelly,  Lifbon  wine,  or  any  kind  of 
pale  made  wines  w ill  do. 

Hen  and  Chickens, in  Jelly. 

MAKE  fome  flummery  with  a deal  of  fweet 
almonds  in  it,  colour  a little  of  it  brown  with 
chocolate,  and  put  it  in  a mould  the  fhape  of  a 
hen  ; then  colour  fome  more  flummery  with  the 
yolk  of  a hard  egg  beat  as  fine  as  pofiible,  leave 
part  of  your  flummery  white,  then  fill  the  mould 
of  feven  chickens,  three  with  white  flummery 
and  three  with  yellow,  and  one  the  colour  of  the 
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hen  ; when  they  are  cold  turn  them  into  a deep 
difh ; put  under  and  round  them  lemon  peel, 
boiled  tender  and  cut  like  ftraw,  then  put  a little 
clear  calf’s  foot  jelly  under  them,  to  keep  them 
in  their  places,  and  let  it  ftand  till  it  is  ftiff,  then 
fill  up  your  di£h  with  more  jelly.  They  are  a 
pretty  decoration  for  a grand  table. 

To  make  a Transparent  Pudding. 

MAKE  your  calf’s  foot  jelly  very  ftiff,  and 
when  it  is  quite  fine  put  a gill  into  a China  ba- 
fon,  let  it  ftand  till  it  is  quite  fet ; blanch  a few 
Jordan  almonds,  cut  them  and  a few  jar  raifins 
lengthways,  cut  a little  citron  and  candied  lemon 
in  little  thin  flices,  ftick  them  all  over  the  jelly 
and  throw  in  a few  currants,  then  pour  more 
jelly  on  till  it  is  an  inch  higher ; when  your  jelly 
is  fet,  ftick  in  your  almonds,  raifons,  citron,  and 
candied  lemon,  with  a few  currants  ftrewed  in, 
then  more  jelly  as  before,  then  more  almonds, 
raifins,  citron,  and  lemon  in  layers,  till  your 
bafon  is  full ; let  it  ftand  all  night,  and  turn  it 
out  the  fame  way  as  the  fifh-poncL 

To  make  a Desert  Island. 

TAKE  a lump  of  pafte,  and  form  it  into  a 
rock  three  inches  broad  at  the  top,  colour  it,  and 
fet  it  in  the  middle  of  a deep  China  difh,  and  fet 
a caft  figure  on  it  with  a crow  on  its  head,  and 
a knot  of  rock  candy  at  the  feet,  then  make  a 
roll  of  pafte  an  inch  thick,  and  ftick  it  on  the 
inner  edge  of  the  difh,  two  parts  round,  and  cut 
eight  pieces  of  eringo  roots,  about  three  inches 
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long,  and  fix  them  upright  to  the  roll  of  pafte  on 
the  edge : make  gravel  walks  of  /hot  comfits, 
from  the  middle  of  the  end  of  the  difh,  and  fet 
fmall  figures  in  them,  roll  out  fome  pafte,  and 
Cut  it  open  like  Chinefe  rails  ; bake  it,  and  fix  it 
on  either  fide  of  one  of  the  gravel  walks  with 
gum,  have  ready  a web  of  ipun  fugar,  and  fet 
it  on  the  pillars  of  eringo  root,  and  cut  part  of 
the  web  off,  to  form  an  entrance  where  the 
Chinefe  rails  are. — It  is  a pretty  middle  difh 
for  a fecond  courfe  at  a grand  table,  or  a wedding 
fupper,  only  fet  two  crowned  figures  on  the 
mount  inftead  of  one. 

To  make  a Floating  Island. 

GRATE  the  yellow  rind  of  a large  lemon 
into  a quart  of  cream,  put  in  a large  glafs  of. 
Madeira  wine,  make  it  pretty  fweet  with  loaf 
fugar,  mill  it  with  a chocolate  mill  to  a ftrong 
froth,  take  it  off  as  it  rifes,  then  lay  it  upon  a fieve 
to  drain  all  night,  then  take  a deep  glafs  difh, 
and  lay  in  your  froth  with  a Naples  bifcuit,  in 
the  middle  of  it,  then  beat  the  white  of  an  egg 
to  a ftrong  froth,  and  roll  a fprig  of  myrtle  in 
it  to  imitate  fnow,  ftick  it  in  the  Naples  bifcuit, 
then  lay  all  over  your  froth  currant  jelly  cut  in 
very  thin  flices,  pour  over  it  very  fine  ftrong 
calf's  foot  jelly,  when  it  grows  thick  lay  it  all 
over,  till  it  looks  like  a glafs,  and  your  difh  is 
full  to  the  brim  ; let  it  ftand  till  it  is  quite  cold 
and  ftiff,  then  lay  on  rock  candied- fweetmeats 
upon  the  top  of  your  jelly,  and  fheep  and  fwans 
to  pick  at  the  myrtle ; ftick  green  fprigs  in  two 
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or  three  places  on  the  top  of  your  jelly,  amongft 
your  fhapes  5 it  looks  very  pretty  in  the  middle 

of  a table  for  a fupper. -You  mud:  not  put  the 

fhapes  on  the  jelly  till  you  are  going  to  fend  it 
to  the  table. 

To  make  a Floating  Island  a fecond'Way . 

TAKE  calf’s  foot  jelly  that  is  fet,  break  it  a 
little,  but  not  too  much,  for  it  will  make  it 
frothy,  and  prevent  it  from  looking  clear,  hare 
ready  a middle  fized  turnep,  and  rub  it  over  with 
gum  water,  or  the  white  of  an  egg,  then  ftrew 
it  thick  over  with  green  ffcot  comfits,  and  flick 
on  the  top  of  it  a fprig  of  myrtle,  or  any  other 
pretty  green  fprig,  then  put  your  broken  jelly 
round  it,  fet  iheep  or  fwans  upon  your  jelly, 
with  either  a green  leaf,  or  a knot  of  apple  pafte 
under  them,  to  keep  the  jelly  from  diffolvrng ; 
there  are  fheep  and  fwans  made  for  that  purpofe, 
you  may  put  in  fnakes,  or  any  wild  animals  of 
the  fame  fort. 

To  make  a Rocky  Island. 

MAKE  a little  ftiff  flummery,  and  put  it  into 
live  fifh  moulds,  wet  them  before  you  put  it  in, 
when  it  is  ftiff,  turn  it  out,  and  gild  them  with 
gold  leaf,  then  take  a deep  China  difh,  fill  it 
near  full  of  clear  calf’s  foot  jelly,  and  let  it 
ftand  till  it  is  fet,  then  lay  on  your  fifties,  and  a 
few  flices  of  red  currant  jelly  cut  very  thin 
round  them,  then  rafp  a fmall  French  roil,  and 
rub  it  over  with  the  white  of  an  egg,  and  ftrew 
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all  over  it  (Uver  bran  and  glitter  mixed  together, 
ftick  a fprig  of  myrtle  in  it,  and  put  it  into  the 
middle  of  your  di(h,  beat  the  white  of  an  egg 
to  a very  high  froth,  then  hang  it  on  your  fprig 
of  myrtle  like  fnow,  and  fill  your  difh  to  the 
brim  with  clear  jelly  $ when  you  fend  it  to  table 
put  lambs  and  ducks  upon  your  jelly,  with  either 
green  leaves  or  mofs  under  them,  with  their 
heads  towards  the  myrtle. 

To  make  Moonshine. 

TAKE  the  (hapes  of  half  a moon,  and  five 
or  feven  ftars,  wet  them  and  fill  them  with  flum- 
mery, let  them  ftand  till  they  are  cold,  then  turn 
them  into  a deep  China  dull,  and  pour  lemon 
cream  round  them,  made  thus:  Take  a pint  of 
fpring  water,  put  to  it  the  juice  of  three  lemons, 
and  the  yellow  rind  of  one  lemon,  the  whites 
of  five  eggs  well  beaten,  and  four  ounces  of  loaf 
fugar,  then  fet  it  over  a flow  fire,  and  ftir  it  one 
way  till  it  looks  white  and  thick,  if  you  let  it 
boil  it  will  curdle,  then  (train  it  through  a hair 
fieve,  and  let  it  ftand  till  it  is  cold,  beat  the  yolks 
of  five  eggs,  mix  them  with  your  whites,  fet 
them  over  the  fire,  and  keep  llirring  it  till  it  is 
almoft  ready  to  boil,  then  pour  it  into  a bafon ; 
when  it  is  cold  pour  it  among  your  moon  and 
ftars  : garnifh  with  flowers. — It  is  a proper  difh 
for  a fecond  courfe,  either  for  dinner  or  fupper. 

To  make  Moon  and  Stars  in  Jelly. 

TAKE  a deep  China  difh,  turn  the  mould  of 
a half  moon  and  feven  ftars,  with  the  bottom 
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fide  upward  in  the  difh,  lay  a weight  upon  every 
mould  to  keep  them  down,  then  make  fome 
flummery,  and  fill  your  difh  with  it ; when  it  is 
cold  and  ftiff,  take  your  moulds  carefully  out, 
and  fill  the  vacancy  with  clear  calf’s  foot  jelly  ; 
you  may  colour  your  flummery  with  cochineal 
and  chocolate,  to  make  it  look  like  the  iky,  and 
your  moon  and  ftars  will  fhew  more  clear  : gar- 
nifh  with  rock  candy  fweatmeats.  It  is  a pret- 
ty’corner  difh,  or  a proper  decoration  for  a 
grand  table. 

To  make  Eggs  W Bacon  in  Flummery. 

TAKE  a pint  of  ftiff  flummery,  and  make 
part  of  it  a pretty  pink  colour  with  the  colour- 
ing for  the  flummery,  dip  a potting  pot  in  cold 
water,  and  pour  in  red  flummery  the  thicknefs 
of  a crown  piece,  then  the  fame  of  white  flum- 
mery, and  another  of  red,  and  twice  the  thick- 
nefs of  white  flummery  at  the  top ; one  layer 
mu  ft  be  ftiff  and  cold  before  you  pour  on  an- 
other, then  take  five  tea-cups,  and  put  a large 
fpoonful  of  white  flummery  into  each  tea-cup, 
and  let  them  ftand  all  night,  then  turn  your 
flummery  out  of  your  potting  pots  on  the  back 
of  a plate,  with  cold  water,  cut  your  flum- 
mery into  thin  flices,  and  lay  it  on  a China 
difh,  then  turn  your  flummery  out  of  the  cups 
on  the  difh,  and  take  a bit  out  of  the  top  of 
every  one,  and  lay  in  half  a preferved  apri- 
cot ; it  will  confine  the  fyrup  from  difcolouring 
the  flummery,  and  make  it  like  the  yolk  of  a 
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poached  egg;  garnifh  with  flowers.  It  is  a pretty 
corner  difli  for  dinner,  or  fide  for  fummer. 

Solomon's  Temple  in  Flummery. 

MAKE  a quart  of  fluff  flummery,  divide  it 
into  three  parts,  make  one  part  a pretty  thick 
colour,  with  a little  cochineal  bruifed  fine  and 
fteeped  in  French  brandy,  fcrape  one  ounce  of 
chocolate  very  fine,  diffolve  it  in  a little  ftrong 
coffee,  and  mix  it  with  another  part  of  your 
flummery,  to  make  it  a light-ftone  colour,  the 
laft  part  muff  be  white ; then  let  your  temple 
Imould,  and  fix  it  in  a pot  to  (land  even ; then  fill 
the  top  of  the  temple  with  red  flummery  for  the 
fteps,  and  the  four  points  with  white ; then  fill 
it  up  with  chocolate  flummery;  let  it  ftand  till 
the  next  day,  then  loofen  it  round  with  a pin, 
and  fhake  it  loofe  very  gently,  but  do  not  dip  your 
mould  in  warm  water,  it  will  take  off  the  glofs 
and  fpoil  the  colour ; when  you  turn  it  out  flick 
a fmall  fprig  or  a flower  ftalk  down  from  the 
top  of  every  point,  it  will  ftrengthen  them,  and 
make  it  lock  pretty;  lay  round  it  rock  candy 
fweetmeats, — It  is  proper  for  a corner  difli  for  a 
large  table. 

To  make  Oatmeal  Flummery. 

TAKE  a pint  of  bruifed  grouts,  and  put  three 
pints  of  fair  water  to  them  early  in  the  morn- 
ing, and  let  it  ftand  till  noon,  then  pour  all  the 
water  off,  and  put  in  the  fame  quantity  of  water 
as  before  upon  them,  ftir  it  well  and  let  it  ftand 
till  four  o’clock,  then  run  it  through  a fieve  or 
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cloth,  then  boil  it,  and  keep  itirring  it  all  the 
while,  put  in  a fpoonful  of  water  now  and  then 
as  it  boils  ; when  it  begins  to  thicken,  drop  a 
little  on  a plate ; when  it  leaves  the  plate  it  is 
enough  : put  it  in  glafles  to  turn  out. 

To  make  Crxbbage  Cards  in  Flummery. 

FILL  live  fquare  tins  the  fize  of  a card  with 
very  ftiff  flummery;  when  you  turn  them  out 
have  ready  a little  cochineal  difiolved  in  brandy, 
and  ftrain  it  through  a muflin  rag,  then  take  a 
camel’s  hair  pencil,  and  make  hearts  and  dia- 
monds with  your  cochineal,  then  rub  a little 
cochineal  with  a little  eating  oil  upon  a marble 
flab  till  it  is  very  flne  and  bright,  then  make 
dubs  and  fpades ; pour  a little  Li  (bon  wine  into 
the  difh,  and  fend  it  up. 

To  make  a Dish  of  Snow. 

TAKE  twelve  large  apples,  put  them  in  cold 
water,  and  fet  them  over  a very  flow  fire,  and 
when  they  are  foft  pour  them  upon  a hair  fie^e, 
take  off  the  fkin,  and  put  the  pulp  into  a baton, 
then  beat  the  whites  of  twelve  eggs  into  a very 
ftrong  froth,  beat  and  lift  half  a pound  of  double- 
refined  fugar,  and  drew  it  into  the  eggs,  beat  the 
pulp  of  your  apples  to  a ftrong  froth,  then  beat 
them  all  together  till  they  are  like  a ftiff  fnow, 
then  lay  it  upon  a China  difh,  and  heap  it  up  as 
high  as  you  can,  and  fet  round  it  green  knots  of 
pafte  in  imitation  of  Chinefe  rails,  ftick  a fprig 
of  myrtle  in  the  middle  of  the  difh,  and  ferve  it 
up.  It  is  a pretty  corner  difh  for  a large  table. 

To 
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To  make  Black  Caps. 

TAKE  fix  large  apples,  and  cut  afllce  off  the 
bloffom  end,  put  them  in  a tin,  and  fet  them  in 
a quick  oven  till  they  are  brown,  then  wet  them 
with  rofe  water,  and  grate  a little  fugar  over 
them,  and  fet  them  in  the  oven  again  till  they 
look  bright,  and  very  black,  then  take  them  out, 
and  put  them  into  a deep  China  difh  or  plate, 
and  pour  round  them  thick  cream  cuftard,  or 
white  wine  and  fugar. 

To  make  Green  Caps. 

TAKE  codlings  juft  before  they  are  ripe,  green 
them  as  you  would  for  preferving,  then  rub  them 
over  with  a little  oiled  butter,  grate  double  re- 
fined fugar  over  them,  and  fet  them  in  the  oven 
till  they  look  bright,  and  fparkle  like  froft,  then 
take  them  out,  and  put  them  into  a deep  China 
difh,  make  a very  fine  cuftard,  and  pour  it  round 
them;  ftick  fingle  flowers  in  every  apple,  and 
ferve  them  up.  It  is  a pretty  corner  difh  for 
either  dinner  or  fupper. 

To  Jiew  Pears. 

PARE  the  largeft  ftewing  pears,  and  ftick  a 
clove  in  the  bloffom  end,  then  put  them  in  a well 
tinned  faucepan,  with  a new  pewter  fpoon  in 
the  middle,  fill  it  with  hard  water,  and  fet  it 
over  a flow  fire  for  three  or  four  hours,  till  your 
pears  are  foft,  and  the  water  reduced  to  a final  1 
quantity,  then  put  in  as  much  loaf  fugar  as  will 

make 
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make  it  a thick  fyrup,  and  give  the  pears  a boil 
in  it,  then  cut  fome  lemon  peel  like  ftraws,  and 
hang  them  about  your  pears,  and  ferve  them  up 
with- the  fyrup  in  a deep  difh. 

To  make  Lemon  Syllabubs. 

TO  a pint  of  cream  put  a pound  of  double- 
refined  fugar,  the  juice  of  feven  lemons,  grate 
the  rinds  of  two  lemons  into  a pint  of  white 
wine,  and  half  a pint  of  fack,  then  put  them  all 
into  a deep  pot,  and  wifk  them  for  half  an  hour, 
put  it  into  glaffes  the  night  before  you  want  it : 
it  is  better  for  ftanding  two  or  three  days,  but  it 
will  keep  a week  if  required. 

To  make  Lemon  Syllabubs  a feco?id  Way* 

. PUT  a pint  of  cream  to  a pint  of  white  wine, 
then  rub  a quarter  of  a pound  of  loaf  fugar  upon 
the  out  rind  of  two  lemons,  till  you  have  got 
out  all  the  eftence,  then  put  the  fugar  to  the 
cream  and  fqueeze  in  the  juice  of  both  lemons, 
let  it  ftand  for  two  hours,  then  mill  them  with  a 
chocolate  mill,  to  raife  the  froth,  and  take  it  off 
with  a fpoon  as  it  rifes,  or  it  will  make  it  heavy; 
lay  it  upon  a hair  fieve  to  drain,  then  fill  your 
glaffes  with  the  remainder,  and  lay  on  the  froth 
as  high  as  you  can ; let  them  ftand  all  night,  and 
they  will  be  clear  at  the  bottom  ; fend  them  to 
the  table  upon  a falver,  with  jellies. 

To  make  Solid  Syllabubs. 

TAKE  a quart  of  rich  cream,  and  put  in  a 
pint  of  white  wine,  the  juice  of  four  lemons, 
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and  fugar  to  your  tafte,  whip  it  up  very  well, 
and  take  off  the  froth  as  it  rifes,  put  it  upon  a 
hair  fieve,  and  let  it  ftand  till  the  next  day  in  a 
cool  place  ; fill  your  glaifes  better  than  half  full 
with  the  thin,  and  put  on  the  froth,  and  heap 
it  as  high  as  you  can ; the  bottom  will  look  clear 
and  keep  feveral  days. 

To  make  Whip  Syllabubs. 

TAKE  a pint  of  thin  cream,  rub  a lump  of 
Joaf  fugar  on  the  outfide  of  the  lemon,  and  fweeten 
it  to  your  tafte,  then  put  in  the  juice  of  a lemon 
and  a glafs  of  Madeira  wine,  or  French  brandy, 
mill  it  to  a froth  with  a chocolate  mill,  and  take 
it  off  as  it  rifes,  and  lay  it  upon  a hair  fieve,  then 
fill  one  half  of  yoilr  poflet  glaifes  a little  more 
than  half  full  with  white  wine,  and  the  other 
half  of  your  glaifes  a little  more  than  half  full  of 
red  wine,  then  lay  on  your  froth  as  high  as  you 
can,  but  obferve  that  it  is  well  drained  on  your 
fieve,  or  it  will  mix  with  your  white,  and  fpoil 
your  fyllabubs. 

To  make  a Syllabub  under  the  Cow . 

PUT  a bottle  of  ftrong  beer  and  a pint  of 
cyder  into  a punch-bowl,  grate  in  a fmall  nut- 
meg, and  fweeten  it  to  your  tafte ; then  milk  as 
much  milk  from  the  cow  as  will  make  a ftrong 
froth,  and  the  ale  look  clear,  let  it  ftand  an  hour, 
then  ftrew  over  it  a few  currants,  well  wafhed, 
picked,  and  plumped  before  the  fire,  then  fend 
it  to  the  taWe. 
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CHAP.  VII. 

Obfervations  upon  Preserving. 

\ 

WHEN  you  make  any  kind  of  jelly,  trke 
care  you  do  not  let  any  of  the  feeds  faom 
the  fruit  fall  into  your  jelly,  nor  fqueeze  it  too 
near,  for  that  will  prevent  your  jelly  from  being 
fo  clear  ; pound  your  fugar,  and  let  it  diffolve  in 
the  fyrup  before  you  fet  it  on  the  fire,  it  makes 
the  fcum  rife  well,  and  the  jelly  a better  colour: 
it  is  a great  fault  to  boil  any  kind  of  jellies  too 
high,  it  makes  them  of  a dark  colour;  you  muft 
never  keep  green  fweetmeats  in  the  firft  fyrup 
longer  than  the  receipt  dire&s,  left  you  fpoii 
their  colour ; you  muft  take  the  fame  care  with, 
the  oranges  and  lemons  ; as  to  cherries,  dam  Tons, 
and  moft  fort  of  ftone  fruit,  put  over  them  either 
mutton  fuet  rendered,  or  a board  to  keep  them 
down,  or  they  will  rife  out  of  the  fyrup  and  fpoii 
the  whole  jar,  by  giving  them  a four  bad  tafte  ; 
obferve  to  keep  all  wet  fweetmeats  in  a dry  cool 
place,  for  a wet  damp  place  will  make  them 
mould,  and  a hot  place  will  dry  up  the  virtue* 
and  make  them  candy ; the  heft  direction  I can 
give  is  to  dip  writing  paper  in  brandy,  and  lay 
it  clofe  to  your  fweetmeats,  tie  them  well  down 
with  white  paper,  and  two  folds  of  thick  cap~ 
paper  to  keep  out  the  air,  for  nothing  can  be  a 
greater  fault  than  bad  tying  down,  and  leaving 
the  pots  open. 

To 


P 


210 


THE  EXPERIENCED 


To  make  Orang*!  Jelly. 

Tz^KE  half  a pound  of  hartfhorn  fhavings, 
and  two  quarts  of  fpring  water,  let  it  boil  till  it 
be  reduced  to  a quart,  pour  it  clear  off,  let  it 
Hand  till  it  is  cold,  then  take  half  a pint  of  fpring 
water,  and  the  rind  of  three  oranges  pared  very 
thin,  and  the  juice  of  fix,  let  them  Hand  all 
night,  ftrain  them  through  a fine  hair  fieve,  melt 
the  jelly,  and  pour  the  orange  liquor  to  it,  fweet- 
en  it  to  your  tafte  with  double  refined  fugar,  put 
to  it  a blade  or  two  of  mace,  four  or  five  cloves, 
half  a fmall  nutmeg,  and  the  rind  of 'a  lemon, 
beat  the  whites  of  five  eggs  to  a froth,  mix  it 
well  with  your  jelly,  fet  it  over  a clear  fire, 
boil  it  three  or  four  minutes,  run  it  through  your 
jelly  bags  feveral  times  till  it  is  clear,  and  when 
you  pour  it  into  your  bag  take  great  care 'you  do 
not  fhake  it. 

To  make  Hartshorn  Jelly. 

PUT  two  quarts  of  water  into  a clean  pan, 
with  half  a pound  of  hartfhorn  fhavings,  let  it 
fimmer  till  near  onc^half  is  reduced,  ftrain  it  off, 
then  put  in  the  peel  of  four  oranges,  and  two 
lemons  pared  very  thin,  boil  them  five  minutes, 
put  to  it  the  juice  of  the  before-mentioned  le- 
mons and  oranges,  with  about  ten  oupces  of 
double  refined  fugar,  beat  the  whites  of  fix  eggs 
to  a froth,  mix  them  carefully  with  your  jelly, 
that  you  do  not  poach  the  eggs,  juft  let  it  boil 
up,  and  run  it  through  a jelly  bag  till  it  is  clear. 
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To  make  Red  Currant  Jelly. 

GATHER  your  currants  when  they  are  dry 
and  full  ripe,  ftrip  them  off  the  ftalks,  put  therm 
in  a large  ftew-pot,  tie  the  paper  over  them,  and 
let  them  ftand  an  hour  in  a cool  oven,  ftrain 
them  through  a cloth,  and  to  every  quart  of  juice 
add  a pound  and  a half  of  loaf  lugar,  broken  in 
fmali  lumps,  ftir  it  gently  over  a clear  fire  till 
your  fugar  is  melted,  fkim  it  well,  let  it  boil 
pretty  quick  twenty  minutes,  pour  it  hot  into 
your  pots  ; if  you  let  it  ftand  it  will  break  the 
jelly,  it  will  not  fet  fo  well  as  when  it  is  hot; 
put  brandy  papers  over  them,  and  keep  them  in 
a dry  place  for  ufe. 

N.  B.  You  may  make  jelly  of  half  red  and 
half  white  currants  the  fame  way. 

To  make  Black  Currant  Jelly. 

GET  your  currants  when  they  are  ripe  and 
dry,  pick  them  off  the  ftalks,  and  put  them  in 
a large  ftew-pot ; to  every  ten  quarts  of  currants 
put  a quart  of  water,  tie  a paper  over  them,  and 
let  them  in  a cool  oven  for  two  hours,  then 
fqueeze  them  through  a very  thin  cloth  ; to  every 
quart  of  juice  add  a pound  and  a half  of  loaf 
fugar  broken  in  fmali  pieces,  ftir  it  gently  till 
the  fugar  is  melted  ; when  it  boils  fkim  it  well, 
let  it  boil  pretty  quick  for  half  an  hour  over  a 
clear  fire,  then  pour  it  into  pots ; put  brandy 
papers  over  them,  and  keep  them  for  ufe. 
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To  make  Apricot  Jam. 

PARE  the  ripeft  apricots  you  can  get,  cut 
them  thin,  infufe  them  in  an  earthen  pan  till 
they  are  tender  and  dry ; then  to  every  pound 
and  a half  of  apricots  put  a pound  of  double  re- 
fined fugar,  and  three  fpoonfuls  of  water ; boil 
your  fugar  to  a candy  height,  then  put  it  upon 
your  apricots,  ftir  them  over  a flow  fire  till  they 
look  clear  and  thick,  but  do  not  let  them  boil, 
only  fimmer ; put  them  in  glafles  for  ufe. 

To  7?iake  Red  Raspberry  Jam. 

GATHER  your  rafpberries  when  they  are 
ripe  and  dry,  pick  them  very  carefully  from  the 
flalks  and  dead  ones,  crufh  them  in  a bowl  with 
a filver  or  wooden  fpoon,  pewter  is  apt  to  turn 
them  a purple  colour  j as  foon  as  you  have 
cruflied  them,  ftrew  in  their  own  weight  of  loaf 
fugar,  and  half  their  weight  of  currant  juice, 
baked  and  ftrained  as  for  jelly,  then  fet  them 
over  a clear  flow  fire,  boil  them  half  an  hour, 
fkim  them  well,  and  keep  them  Air  ring  at  the 
time,  then  put  them  into  pots  or  glafles  with 
brandy  papers  over  them,  and  keep  them  for 
ufe.- — N.  B . As  foon  as  you  have  got  your  ber- 
ries, Arew  in  your  fugar,  do  not  let  them  Hand 
long  before  you  boil  them  ^ it  will  prefer ve 
their  flavour. 
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To  make  White  Raspberry  Jam. 

GET  your  rafpberries  dry  and  full  ripe,  crufh 
them  fine,  and  ftrew  in  their  own  weight  of  loaf 
fugar,  and  half  their  weight  of  the  juice  of 
white  currants,  boil  them  half  an  hour  over  a 
clear  flow  fire,  fkim  them  well,  and  put  them 
into  pots  or  glaffes,  tie  them  down  with  brandy 
papers,  and  keep  them  dry  for  ufe,  N.  B . Strew 
in  your  fugar  as  in  the  red  rafpberry  jam. 

To  make  Red  Strawberry  Jam. 

GATHER  the  fcarlet  ftra  wherries  very  ripe* 
bruife  them  very  fine,  and  put  to  them  a little 
juice  of  ftra  wherries,  beat  and  fift  their  weight  in 
fugar,  ftrew  it  among  them,  and  put  them  in  the 
preferving  pan,  fet  them  over  a clear  flow  fire, 
fkim  them,  and  boil  them  twenty  minutes,  then 
put  them  in  pots  and  glaffes  for  ufe. 

To  make  Green  Gooseberry  Jam. 

TAKE  the  green  walnut  goofeberries  when 
they  are  full  grown,  but  not  ripe,  cut  them  in 
two  and  pick  out  the  feeds,  then  put  them  in  a 
pan  of  water,  green  them  as  you  do  the  goofeber- 
ries, in  imitation  of  hops,  and  lay  them  on  a 
fieve  to  drain,  then  beat  them  in  a marble  mor- 
tar, with  their  weight  in  fugar,  then  take  a quart 
of  goofeberries,  boil  them  to  mafh  in  a quart 
of  water,  then  fqueeze  them,  and  to  every  pint 
of  liquor  put  a pound  of  fine  loaf  fugar,  boil 
and  fkim  it,  then  put  in  your  green  goofeberries, 
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boil  them  till  they  are  very  thick,  clear,  and  a 
pretty  green,  then  put  them  in  .glaffes  for  ufe. 

j To  make  Black  Currant  Jam, 

GET  your  black  currants  when  they  are  full 
ripe,  pick  them  clear  from  the  ftalks,  and  bruife 
them  in  a bowl  with  a wooden  mallet,  to  every 
two  pounds  of  currants  put  a pound  and  a half 
of  loaf  fugar  beat  fine,  put  them  into  a preferv- 
ing  pan,  boil  them  full  half  an  hour,  fkim  it 
and  ftir  it  all  the  time,  then  put  it  in  the  pots, 
and  keep  it  for  ufe. 

T o preferve  Red  Currants  in  bunches . 

STONE  your  currants,  and  tie  fix  or  feven 
bunches  together  with  a thread  to  a piece  of  fplit 
deal,  about  the  length  of  your  finger,  weigh  the 
currants,  and  put  their  weight  of  double  refined 
fugar  in  your  preferving  pan,  with  a little  water, 
and  boil  it  till  the  fugar  flies,  then  put  the  cur- 
rants in,  and  juft  give  them  a boil  up,  and  cover 
them  till  next  day,  then  take  them  out,  and 
either  dry  them  or  put  them  in  glaffes  with  the 
fyrup  boiled  up  with  a little  of  the  juice  of  red 
currants  ^ put  brandy  paper  over  them,  and  tie 
them  clofe  down  with  another  paper,  and  let 
them  in  a dry  place, 

To  preferve  White  Currants  in  bunches . 

STONE  your  currants,  and  tie  them  in 
bunches  as  before,  and  put  them  in  the  preferving 
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pan  with  their  weight  of  double  refined  fbgan 
beat  and  lifted  fine,  let  them  Hand  all  night* 
then  take  fome'  pippins,  pare,  core  and  boil 
them,  but  do  not  ftir  the  apples,  only  prefs  them 
down  with  the  back  of  your  fpoon,  when  the 
water  is  ftrong  of  the  apple,  add  to  it  the  juice 
of  a lemon,  ftrain  it  through  a jelly  bag  till  it 
runs  quite  clear,  to  every  pint  of  your  liquor  put 
a pound  of  double  refined  fugar,  boil  it  up  to  a 
ftrong  jelly,  put  it  to  your  currants,  and  boil 
them  till  they  look  clear,  cover  them  in  the  pre- 
ferring pari  with  paper  till  they  are  almoft  cold, 
then  put  a bunch  of  currants  in  your  glades,  and 
fill  it  up  with  jelly  ; when  they  are  cold  wet 
papers  in  brandy,  and  lay  over  them,  tie  another 
on,  and  fet  them  in  a dry  place. 

To  prefer ve  Currants  for  Tarts. 

GET  your  currants  when  they  are  dry,  and 
pick  them  ; to  every  pound  and  a quarter  of  cur- 
rants, put  a pound  of  fugar  into  a preferving-pan 
with  as  mu*ch  juice  of  currants  as  will  difiblve  it, 
when  it  boils  fkim  it,  and  put  in  your  currants, 
and  boil  them  till  they  are  clear ; put  them  into 
a jar,  lay  brandy,  paper  over,  tie  them  down,  and 
keep  them  in  a dry  place. 

To  preferve  Cucumbers. 

TAKE  finall  cucumbers,  and  large  ones  that 
.will  cut  in  quarters,  the  greened:  and  moft  free 
from  feeds  you  can  get,  put  them  in  a ftrong 
fide  and  water,  in  a ftrait  mouth  jar  with  a cab- 
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bage  leaf  to  keep  them  down,  tie  a paper  over 
them,  fet  them  in  a warm  place  till  they  are 
yellow,  wafh  them  out,  and  fet  them  over  the 
fire  in  frefh  water,  with  a little  lalt  in,  and  a 
frefh  cabbage  leaf  over  them,  cover  the  pan  very 
clofe,  but  take  care  they  do  not  boil ; if  they  are 
not  a fine  green,  change  your  water  (and  it  will 
help  them)  and  make  them  hot,  and  cover  them 
as  before ; when  they  are  a good  green,  take 
them  off  the  fire,  let  them  ftand  till  they  are 
cold,  then  cut  the  large  ones  in  quarters,  take 
out  the  feeds  and  foft  part,  then  put  them  in 
cold  water,  and  let  them  ftand  two  days,  but 
change  the  water  twice  each  day  to  take  out  the 
fait,  take  a pound  of  fingle  refined  fugar,  and 
half  a pint  of  water,  fet  it  over  the  fire ; when 
you  have  fkimmed  it  clear,  put  in  the  rind  of  a 
lemon,  one  ounce  of  ginger,  with  the  outfide 
fcraped  off:  when  your  fyrup  is  pretty  thick, 
take  it  off,  and  when  it  is  cold,  wipe  the  cu- 
cumbers dry,  and  put  them  in,  boil  the  fyrup 
once  in  two  or  three  days  for  three  weeks,  and 
ftrengthen  the  fyrup,  if  required,  for  the  grcateft 
danger  of  fpoiling  them  is  at  firft. — The  fyrup 
is  to  be  quite  cold  when  you  put  it  to  your 
cucumbers. 

To  preferve  Grapes  in  Brandy, 

TAKE  feme  clcfe  bunches  of  grapes,  but  not 
too  ripe,  either  red  or  white,  put  them  into  a jar, 
with  a quarter  of  a pound  of  fugar-candy,  and 
fill  the  jar  with  common  brandy,  tie  it  clofe  with 
a bladder,  and  fet  them  in  a dry  place. — Morel lo 
cherries  are  done  the  fame  way. 
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To  prefer ve  Kentish  or  Golden  Pippins. 

BOIL  the  rind  of  an  orange  very  tender,  then 
lay  it  in  water  for  two  or  three  days,  take  a quart 
of  golden  pippins,  pare,  core,  quarter,  and  boil 
them  to  a drong  jelly,  and  run  it  through  a jelly 
bag,  then  take  twelve  pippins,  pare  them  and 
fcrape  out  the  cores ; put  two  pounds  of  loaf 
fugar  into  a dew-pan  with  near  a pint  of  water, 
when  it  boils  fkim  it,  and  put  in  your  pippins, 
with  the  orange  rind  in  thin  dices,  let  them  boil 
fad  till  the  fugar  is  very  thick  and  will  almoft 
candy,  then  put  them  in  a pint  of  the  pippin 
jelly ; boil  them  fad  till  the  jelly  is  clear,  then 
fqueeze  in  the  juice  of  a lemon,  give  it  one  boil, 
and  put  them  into  pots  or  glades  with  the 
orange  peel. 

To  preferve  Green  Cod  lings  that  will  keep  all 
the  Tear . 

TAKE  codlings  about  the  fize  of  a walnut, 
with  the  dalks  and  a leaf  or  two  on,  put  a hand- 
ful of  vine  leaves  into  a brafs  pan  of  fpring  wa- 
ter, then  a lay  of  codlings,  then  vine  leaves,  do 
fo  till  the  pan  is  full,  cover  it  clofe  that  no 
fleam  can  get  out,  fet  it  on  a dow  fire ; when 
they  are  foil  take  off  the  fkins  with  a pen  knife, 
then  put  them  in  the  lame  water  with  the  vine 
leaves  ; it  mud  be  quite  cold  or  it  will  be  apt 
to  crack  them,,  put  a little  roach  allum,  and  fet 
them  over  a very  dow  fire  till  they  are  green 
(which  will  be  in  three  or  four  hours)  then  take 
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them  out  and  lay  them  on  a fieve  to  drain. — 
Make  a good  fyrup,  and  give  them  a gentle  boil 
once  a day  for  three  days,  then  put  them  in  fmall 
jars  ; put  brandy  paper  over  them,  and  keep  them 
for  ufe. 

V 

To  preferve  Green  Apricots. 

GATHER  your  apricots  before  the  Rones 
are  hard,  put  them  into  a pan  of  hard  water, 
with  plenty  of  vine  leaves,  fet  them  over  a flow 
fire  till  they  are  quite  yellow,  then  take  them  out 
and  rub  them  with  a flannel  and  fait  to  take  off 
the  lint,  put  them  into  the  pan  to  the  fame  water 
and  leaves,  cover  them  clofe,  fet  them  a great 
diftance  from  the  fire  till  they  are  a fine  light 
green,  then  take  them  carefully  up,  pick  out  all 
the  bad  coloured  and  broken  ones,  boil  the  belt 
gently  for  two  or  three  times  in  a thin  fyrup,  let 
them  be  quite  cold  every  time ; when  they  look 
plump  and  clear,  make  a fyrup  of  double  refined 
jfugar,  but  not  too  thick,  give  your  apricots  a 
gentle  boil  in  it,  then  put  them  into  pots  or 
glades,  dip  paper  in  brandy,  lay  it  over  them, 
and  keep  them  for  ufe,  then  take  all  the  broken 
and  bad  coloured  ones  and  boil  them  in  the  firfl: 
fyrup  for  tarts. 

To  preferve  Gooseberries  green . 

TAKE  green  walnut  goofeberries  when  they 
are  full  grown,  and  take  out  the  feeds,  put  'them 
in  cold  water,  cover  them  clofe  with  vine  leaves, 
and  fet  them  over  a flow  fire ; when  they  are  hot 

take 
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take  them  off,  and  let  them  ftand,  and  when 
they  are  cold  fet  them  on  again  till  they  are  a 
pretty  green,  then  put  them  on  a fieve  to  drain, 
and  have  ready  a fyrup  made  of  a pound  of  double 
refined  fugar,  and  half  a pint  of  fpring  water ; 
the  fyrup  is  tp  be  cold  when  the  goofeberries  are 
put  in,  and  boil  them  till  they  are  clear;  then 
let  them  by  for  a day  or  two,  then  give  them  two 
or  three  fcalds,  and  then  put  them  into  pots,  or 
glaffes  for  ufe. 

To  preferve  Green  Gooseberries//?  Imitation 
of  Hops. 

TAKE  the  largeft  green  walnut  goofeberries 
you  can  get,  cut  them  at  the  ftalk  end  in  four 
quarters,  leave  them  whole  at  the  bloflom  end, 
then  take  out  all  the  feeds,  and  put  five  or  fix 
one  in  another,  take  a needleful  of  flrong  thread, 
with  a large  knot  at  the  end,  run  the  needle 
through  the  bunch  of  goofeberries,  and  tie  a knot 
to  fallen  them  together,  (they  referable  hops,) 
and  put  cold  fpring  water  in  your  pan,  a large 
handful  of  vine  leaves  in  the  bottom,  and  three 
or  four  lays  of  goofeberries,  with  plenty  of  vine 
leaves  between  every  lay,  and  ov,er  the  top"  of 
your  pan,  cover  it  fo  that  no  fleam  can  get  out, 
and  fet  them  on  a flow  fire ; when  they  are  fcald- 
ing  hot  take  them  off,  and  let  them  Hand  till 
they  are  cold,  then  fet  them  on  again  till  they 
are  a good  green,  then  take  them  off  and  let 
them  Hand  till  they  are  quite  cold,  then  put 
them  in  a fieve  to  drain,  make  a thin  fyrup ; to 
every  pint  of  water  put  in  a pint  of  common 
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loaf  fugar,  boil  it  and  fkim  it  well : when  it  is 
about  half  cold,  put  in  your  goofeberries,  and  let 
them  ftand  till  the  next  day,  then  give  them  one 
boii  a day  for  three  days,  then  make  a fyrup,  to 
every  pint  of  water  put  in  a pound  of  fine  fugar,  a 
ilice  of  ginger,  and  a little  lemon  peel  cut  length- 
ways exceeding  fine,  boil  and  {kim  it  well,  give 
your  goofeberries  a boii  in  it ; when  they  are 
cold  put  them  into  glaffes  or  pots,  lay  papers 
dipped  in  brandy  over  them,  tie  them  up,  and 
keep  them  for  ufe. 

To  preferve  Sprigs  green . 

G ATHER  the  fprigs  of  muftard  when  it  is 
going  to  feed,  put  them  in  a pan  of  fpring  water, 
with  a great  many  vine  leaves  under  and  over 
them,  put  to  them  one  ounce  of  roach  all  urn, 
fet  it  over  a gentle  fire,  when  it  is  hot  take  it 
off,  and  let  it  ftand  till  it  is  quite  cold,  then 
cover  it  very  clofe,  and  hang  it  a great  height 
over  a flow  fire ; when  they  are  green,  take  out 
the  fprigs  and  lay  them  on  a fieve  to  drain,  then 
make  a good  fyrup,  boil  your  fprigs  in  it  once  a 
day  for  three  days,  put  them  in,  and  keep  them 
for  ufe.  They  are  very  pretty  to  flick  in  the 
middle  oT  a preferved  orange,  or  garniih  a fet  of 
falvers.  you  may  preferve  young  peas  when  they 
are  juft  come  into  pod  the  fame  way. 

Tc  preferve  Green  Gage  Plumbs. 

TAKE  the  fineft  plumbs  you  can  get  juft  be- 
fore they  are  ripe,  put  them  in  a pan  with  a lay 
of  vine  leaves  at  the  bottom  of  your  pan,  then 
a lay  of  plumbs,  do  fo  till  yo  r pan  is  almoft 
full,  then  fill  it  with  water,  fet  them  on  a flow 
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fire  ; when  they  are  hot,  and  their  fkins  begin  to 
rife,  take  them  off,  and  take  the  fkins  carefully 
off,  put  them  on  a fieve  as  you  do  them,  then 
lay  them  in  the  fame  water,  with  a lay  of  leaves 
betwixt,  as  you  did  at  the  firfl,  cover  them  very 
ciofe  fo  that  no  fleam  can  get  out,  and  hang 
them  a great  diflance  from  the  fire  till  they  are 
green,  which  will  be  five  or  fix  hours  at  leaf!:, 
then  take  them  carefully  up,  lay  them  on  a hair 
fieve  to  drain,  make  a good  fyrup,  give  them  a 
gentle  boil  in  it  twice  a day,  for  two  days,  take 
them  out  and  put  them  into  a fine  clear  fyrup ; 
put  paper  dipped  in  brandy  over  them,  and  keep 
them  for  ufe. 

To  preferve  Walnuts  black . 

TAKE  the  final  1 kind  of  walnuts,  put  them 
in  fait  and  Water,  change  the  water  every  day  for 
nine  days,  then  put  them  into  a fieve,  let  them 
ftand  in  the  air  until  they  begin  to  turn  black, 
then  put  them  into  a jug,  and  pour  boiling  water 
over  them,  and  let  them  ftand  till  the  next 
day,  then  put  them  in  a fieve  to  drain,  flick  a 
clove  into  each  end  of  your  walnut,  put  them 
into  a pan  of  boiling  water,  let  them  boil  five 
minutes,  then  take  them  up ; make  a thin 
fyrup,  fcald  them  in  it  three  or  four  times  a 
day  till  your  walnuts  are  black  and  bright,  then 
make  a thick  fyrup  with  a few  cloves  a/id  a little 
ginger  cut  in  flices,  fkim  it  well,  put  in  your 
walnuts,  boil  them  five  or  fix  minutes,  and 
then  put  them  in  your  jar ; wet  your  paper  with 
brandy,  lay  it  over  them,  and  tie  them  down 
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with  bladders.  The  firft  year  they  are  a little 
bitter,  but  the  fecond  year  they  will  be  very  good. 

To  prefer ve  Walnuts  green . 

TAKE  large  French  walnuts  when  they  are 
a little  larger  than  a . good  nutmeg,  wrap  every 
walnut  in  vine  leaves;  tie  it  round  with  a firing, 
then  put  them  into  a large  quantity  of  fait  and 
water,  let  them  lie  in  it  for  three  days,  then  put 
them  in  ffefh  fait  and  water-,  and  let  them  lie  in 
that  for  three  days  longer,  then  take  them  out, 
and  lay  a large  quantity  of  vine  leaves  in  the 
.bottom  of  your  pan,  then  a lay  of  walnuts,  then 
vine  leaves,  do  fo  till  your  pan  is  full,  but  take 
great  care  the  walnuts  do  not  touch  one  another ; 
fill  your  pan  with  hard  water,  with  a little  bit 
of  roach  allum,  fet  it  over  the  fire  till  the  water 
is  very  hot,  but  do  not  let  it  boil,  take  it  off,  let 
them  (land  in  the  water  till  it  is  quite  cold,  then 
fet  them  over  the  fire  again  ; when  they  are 
green  take  the  pan  off  the  fire,  and  when  the 
water  is  quite  cold  take  out  the  walnuts,  lay 
them  on  a fieve  a good  diftance  from  each  other, 
have  ready  a thin  fyrup  boiled  and  fkimmed  ; 
when  it  is  pretty  cool  put  in  your  walnuts,  let 
them  (land  all  night,  the  next  day  give  them 
feveral  fcalds,  but  do  not  let  them  boil,  keep 
your  preferving  pan  clofe  covered,  and  when  you 
fee  that  they  look  bright,  and  a pretty  colour, 
have  ready  made  a rich  fyrup,  of  fine  loaf  fugar, 
with  a few  flices  of  ginger,  and  two  or  three 
blades  of  mace,  fcald  your  walnuts  in  it,  put 
them  in  fmall  jars,  with  paper  dipped  in  brandy 

over 
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over  them,  tie  them  down  with  bladders,  and 
keep  them  for  ufe: 

To  prefet've  Walnuts  white . 

TAKE  the  large  French  walnuts  full  grown, 
but  not  (helled,  pare  them  till  you  fee  the  white 
appear,  put  them  in  fait  and  water  as  you  do 
them,  have  ready  boiling  a large  faucepan  full 
of  foft  water,  boil  them  in  it  five  minutes,  take 
them  up,  and  lay  them  betwixt  two  cloths  till 
you  have  made  a thin  fyrup,  boil  them  gently  in 
it  for  four  or  five  minutes,  then  put  them  in  a 
jar,  ftop  them  up  clofe  that  no' (team  can  get  out, 
if  it  does  it  will  fpoil  the  colour ; the  next  day 
boil  them  again  ^ when  they  are  cold,  make  a 
fr'efh  thick  fyrup,  with  two  or  three  dices  of 
ginger  and  a blade  of  mace,  boil  and  fkim  it 
well,  then  give  your  walnuts  a boil  in  it,  and  put 
them  in  a glafs  jar,  with  papers  dipped  in  brandy 
laid  over  them,  and  tie  bladders  over  them  to 
keep  out  the  air. 

To  make  Orange  Marmalade. 

TAKE  the  cleared  Seville  oranges  you  can 
get,  cut  them  in  two,  then  take  out  all  the  pulp 
and  juice  into  a bafon,  pick  all  the  feeds  and 
Ikins  out  of  it,  boil  the  rii^Is  in  hard  water  till 
they  are  tender,  (change  the  water  two  or  three 
times  while  they  are  boiling,)  then  pound  them 
in  a marble  mortar,  add  to  it  the  juice  and  pulp, 
and  put  them  in  the  preferving  pan,  with  double 
its  weight  of  loaf  fugar,  fet  it  over  a flow  fire, 
1 "boil 
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boil  It  a little  more  than  half  an  hour,  then  put 
it  into  pots  with  brandy  papers  over  them. 

To  make  Transparent  Marmalade. 

TAKE  very  pale  Seville  oranges,  cut  them  in 
quarters,  take  out  the  pulp,  and  put  it  into  a 
bafon,  pick  the  fkins  and  feeds  out,  put  the  peels 
in  a little  fait  and  water,  let  them  Hand  all  night, 
then  boil  them  in  a good  quantity  of  fpring 
water  till  they  are  tender,  then  cut  them  in  very 
thin  dices,  and  put  them  to  the  pulp ; to  every 
pound  of  marmalade  put  a pound  and  a half  of 
double  refined  fugar  beaten  fine,  boil  them  toge- 
ther gently  for  twenty  minutes  ; if  it  is  not 
clear  and  tranfparent,  boil  it  five  or  fix  minutes 
longer,  keep  fiirring  it  gently  all  the  time,  and 
take  care  you  do  not  break  the  dices ; when  it 
is  cold,  put  it  into  jelly  or  fweetmeat  glades,  tie 
them  down  with  brandy  papers  over  them*— — 
They  are  pretty  for  a defert  of  any  kind. 

To  make  Quince  Marmalade. 

GET  your  quinces  when  they  are  full  ripe, 
pare  them  and  cut  them  into  quarters,  then  take 
out  the  core,  and  put  them  into  a faucepan  that 
is  well  tinned,  cover  them  with  the  parings,  dll 
the  faucepan  near  full  of  fpring  water,  cover  it 
clofe  and  let  them  flew  over  a dow  dre  till  they 
are  foft,  and  of  a pink  colour,  then  pick  out  all 
your  quinces  from  the  parings,  beat  them  to  a 
pulp  in  a marble  mortar,  take  their  weight  of 
due  loaf  fugar,  put  as  much  water  to  it  as  will 
diffolve  it,  boil  and  fkim  it  well,  then  put  in 

your 
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your  quinces  and  boil  them  gently  three  quarters 
of  an  hour,  keep  ftirring  it  all  the  time,  or  it 
will  flick  to  the  pan  and  burn ; when  it  is  cold 
put  it  into  flat  fweetmeat  pots,  and  tie  it  down 
with  brandy  paper. 

To  make  Apricot.Marmalade. 

WHEN  you  preferve  your  apricots,  pick  out 
all  the  bad  ones,  and  thofe  that  are  too  ripe  for 
keeping,  boil  them  in  the  fyrup  till  they  will 
mafih,  then  beat  them  in  a marble  mortar  to  a 
pafle ; take  half  their  weight  of  loaf  fugar,  and 
put  as  much  water  to  it  as  will  diffolve  it,  boil 
and  fkim  it  well,  boil  them  till  they  look  clear, 
and  the  fyrup  thick  like  a fine  jelly,  then  put 
it  into  your  fweetmeat  glaffes,  and  keep  them 
for  ufe. 

To  preferve  Green  Pine  Apples. 

GET  your  pine  apples  before  they  are  ripe, 
and  lay  them  in  a flrong  fait  and  water  five  days, 
then  put  a large  handful  of  vine  leaves  in  the 
bottom  of  a large  faucepan,  and  put  in  your 
pine  apples,  fill  your  pan  with  vine  leaves, 
then  pour  on  the  fait  and  water  it  was  laid  in, 
cover  it  up  very  clofe,  and  fet  it  over  a flow  fire, 
let  it  fland  till  it  is  a fine  light  green,  have  ready 
a thin  fyrup,  made  of  a quart  of  water  and  a 
pound  of  double-refined  fugar;  when  it  is  almoft 
cold  put  it  into  a deep  jar  and  put  in  the  pine 
apple  with  the  top  on,  let  it  fland  a week,  and 
take  care  that  it  is  well  covered  with  the  fyrup, 

then 


226  THE  EXPERIENCED 

then  boil  your  fyrup  again,  and  pour  it  carefully 
into  your  jar,  left  you  break  the  top  of  your 
pine  apple,  and  let  it  ftand  eight  or  ten  weeks, 
and  give  the  fyrup  two  or  three  boils  to  keep  it 
from  moulding,  let  your  fyrup  ftand  till  it  is 
near  cold,  before  you  pour  it  on  5 when  your 
pine  apple  looks  quite  full  and  green,  take  it  out 
of  the  fyrup,  and  make  a thick  fyrup  of  three 
pounds  of  double-refined  fugar,  with  as  much 
water  as  will  diffolve  it,  boil  and  fkim  it  well, 
put  a few  dices  of  white  ginger  in  it;  when  it  is 
near  cold  pour  it  upon  your  pine  apple,  tie  it 
down  with  a bladder,  and  the  pine  apple  will 
keep  many  years,  and  not  fhrink  3 but  if  you  put 
it  into  thick  fyrup  at  the  ftrft,  it  will  fhrink,  for 
the  ftrength  of  the  fyrup  draws  out  the  juice  and 
fpoils  it. — N.  B . It  is  a great  fault  to  put  any 
kind  of  fruit  that  is  preferved  whole  into  thick 
fyrup  at  firft. 

To prefervt  Red  Gooseberries. 

TO  every  quart  of  rough  red  goofeberries,  put 
a pound  of  loaf  fugar,  put  your  fugar  into  a 
preferving  pan  with  as  much  water  as  will  dif- 
folve it,  boil  and  fkim  it  well,  then  put  in  your 
goofeberries,  let  them  boil  a little,  and  fet  them 
by  till  the  next  day,  then  boil  them  till  they  look 
clear,  and  the  fyrup  thick,  then  put  them  into 
pots  or  glafles,  cover  them  with  brandy  papers, 
.and  keep  them  for  ufe. 
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To  prefer ve  Strawberries  whole • 

GET  the  fineft  fcarlet  ftrawberries  with  their 
ftalks  on,  before  they  are  too  ripe,  then  lay  them 
feparately  on  a China  dilh,  beat  and  lift  twice 
their  weight  of  double-refined  fugar,  and  ftrew 
it  over  them,  then  take  a few  ripe  fcarlet  ftraw- 
berries,  crufh  them,  and  put  them  into  a jar, 
with  their  weight  of  double-refined  fugar  beat 
fmall,  cover  thern  clofe,  and  let  them  Hand  in 
a kettle  of  boiling'  water  till  they  are  foft,  and 
the  fyrup  is  come  out  of  them,  then  ftrain  them 
through  a muflin  rag  into  a tolling  pan,  boil  and 
Ikim  it  well,  when  it  is  cold  put  in  your  whole 
ftrawberries,  and  fet  therh  over  the  fire  till  they 
are  milk  warm,  then  take  them  off,  and  let  them 
Hand  till  they  are  quite  cold,  then  fet  them  on 
again,  and  make  them  a little  hotter,  do  fo  fe- 
veral  times  till  they  look  clear,  but  do  not  let 
them  boil,  it  will  fetch  the  ftalks  off  when  the 
ftrawberries  are  cold,  put  them  into  jelly  glaffes 
with  the  ftalks  downwards,  and  fill  up  your 
glaffes  with  the  fyrup ; tie  them  down  with 
brandy  papers  over  them.  They  are  very  pretty 
amongft  jellies  and  creams,  and  proper  for  fet- 
ting  out  a defert  of  any  kind. 

To preferve  White  Raspberries  whole . 

GET  your  rafpberries  when  they  are  turning 
white,  with  the  ftalks  on  about  an  inch  long, 
lay  them  Angle  on  a difh,  beat  and  fi ft  their 
weight  of  double-refined  fugar,  ftrew  it  over 
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them,  to  every  quart  of  rafpberries  take  a quart 
of  white  currant  juice,  put  to  it  its  weight  of 
double-refined  fugar,  boil  and  fkim  it  well,  then 
put  in  your  rafpberries  and  give  them  a fcald, 
take  them  off  and  let  them  {land  for  two  hours, 
then  fet  them  on  again  and  make  them  a little 
hotter,  do  fo  for  two  or  three  times,  till  they 
look  clear,  but  do  not  let  them  boil,  it  will  make 
the  ftalks  come  off;  when  they  are  pretty  cool, 
put  them  into  jelly  glailes  with  the  fcalks  down, 
and  keep  them  for  ufe. — N.  B.  You  may  prefer ve 
red  rafpberries  the  fame  way,  only  take  red  cur- 
rant juice  inftead-of  white. 

To  prefer ve  Morello  Cherries. 

GET  ycur  cherries  when  they  are  full  ripe, 
take  out  the  ftalks  and  prick  them  with  a pin  ; 
to  every  two  pounds  of  cherries  put  a pound  and 
a half  of  loaf  fugar,  beat  part  of  your  fugar  and 
ftrew  it  over  them;  let  them  ftand  all  night,  dif- 
folve  the  reft  of  your  fugar  in  half  a pint  of  the 
juice  of  currants,  fet  it  over  a flow  fire,  and  put 
in  the  cherries  with  the  fugar,  and  give  them  a 
gentle  fcald,  let  them  ftand  all  night  again,  and 
give  them  another  fcald,  then  take  them  care- 
fully out,  and  boil  your  fyrup  till  it  is  thick,  then 
pour  it  upon  your  cherries ; if  you  find  it  be  too 
thin  boil  it  again. 

To  prefer  ve  Barberries  in  Bunches. 

TAKE  the  female  barberries,  pick  out  all  the 
largeft  bunches,  then  pick  the  reft  from  the 
ftalks,  put  them  in  as  much  water  as  will  make 
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a fyrup  of  your  bunches,  boil  them  till  they  are 
foft,  then  ftrain  them  through  a fieve ; to  every 
pint  of  the  juice  put  a pound  and  a half  of  loaf 
fugar,  boil  and  fkim  it  well,  and  to  every  pint 
of  fyrup  put  half  a pound  of  barberries  in 
bunches,  boil  them  till  they  look  very  fine  and 
clear,  then  put  them  carefully  into  pots  and 
glafies ; tie  brandy  papers  over,  and  keep  them 
for  ufe. 

To  preferve  Barberries  for  Tarts. 

PICK  the  female  barberries  clean  from  the 
{talks,  then  take  their  weight  in  loaf  fugar,  put 
them  in  ajar,  and  fet  them  in  a kettle  of  boiling 
water  till  the  fugar  is  melted,  and  the  barberries 
quite  foft ; the  next  day  put  them  in  a pre- 
ferring pan,  and  boil  them  fifteen  minutes,  then 
put  them  in  jars,  and  keep  them  in  a dry  cool 
place. 

To  preferve  Damsons. 

TAKE  the  final!  long  damfons,  pick  off  the 
ftalks,  and  prick  them  with  a pin,  then  put 
them  into  a deep  pot,  with  half  their  weight  of 
loaf  fugar  pounded,  fet  them  in  a moderate  oven 
till  they  are  foft,  then  take  them  off,  and  give 
the  fyrup  a boil,  and  pour  it  upon  them,  do  fo 
two  or  three  times,  then  take  them  carefully  out, 
and  put  them  into  the  jars  you  intend  to  keep 
them  in,  and  pour  over  them  rendered  mutton 
fuet ; tie  a bladder  over  them,  aftd  keep  them  for 
ufe  in  a very  cool  place. 
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To  preferue  Magnum  Bonum  Plumbs. 

TAKE  the  large  yellow  plumbs,  put  them  in 
a pan  full  of  fpring  water,  fet  them  over  a flow 
fire,  keep  putting  them  down  with  a fpoon  till 
you  find  the  fkin  will  come  off,  then  take  them 
up  and  peel  the  fldn  off  with  a pen-knife,  put 
them  in  a fine  thin  fyrup  and  give  them  a gentle 
boil,  then  take  them  off,  and  turn  them  pretty 
often  in  the  fyrup,  or  the  outfide  will  turn 
brown;  when  they  are  quite  cold,  fet  them  over 
the  fire  again,  let  them  boil  five  or  fix  minutes, 
then  take  them  off  and  turn  them  very  often  in 
the  fyrup  till  they  are  near  cold,  then  take  them 
out  and  lay  them  feparately  on  a flat  China  difh, 
flrain  the  fyrup  through  a muflin  rag,  add  to  it 
the  weight  of  the  plumbs  of  fine  loaf  fugar,  boil 
and  fkim  it  very  well,  then  put  in  your  plumbs, 
boil  them  till  they  look  clear,  then  put  them 
carefully  into  jars  or  glaffes,  cover  them  well 
with  the  fyrup,  or  they  will  lofe  their  colour,  put 
brandy  papers  and  a bladder  over  them. 

To  preferve  Wine  Sours. 

TAKE  the  finefl  wine  fours  you  can  get, 
pick  off  the  ftalks,  run  down  the  feam  with  a 
pin  only  fkin  deep,  then  take  half  their  weight 
of  loaf  fugar  pounded,  and  lay  it  betwixt  your 
plumbs  in  layers  till  your  jar  is  full,  fet  them  in 
a kettle  of  boiling  water  till  they  are  foft,  then 
drain  the  fyrup  from  them,  and  give  it  a boil 
and  pour  it  on  them,  do  fo  for  feveral  times,  till 
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you  fee  the  fldn  look  hard  and  the  plumbs  clear, 
let  them  ftand  a week,  then  take  them  out  one 
by  one,  and  put  them  into  glafles,  jars,  or  pots, 
give  your  fyrup  a boil,  if  you  have  not  fyrup 
enough,  boil  a little  clarified  fugar  with  your 
fyrup,  and  fill  up  your  glades,  jars,  or  pots,  with 
it,  and  put  brandy  papers  over,  and  tie  a bladder 
over  them  to  keep  out  the  air,  or  they  will  lofe 

their  colour,  and  grow  a purple. -They  are 

pretty  with  either  fteeple  cream,  any  kind  of 
flummeries,  or  under  a iilver  web. 

¥0  prefer ve  Apricots, 

PARE  your  apricots,  and  thruft  out  the 
ftones  with  a fkewer,  to  every  pound  pf  apricots 
put  a pound  of  loaf  fugar,  ftrew  part  of  it  over 
them,  and  let  them  ftand  till  the  next  day,  then 
give  them  a gentle  boil  three  or  four  different 
times,  let  them  go  cold  betwixt  every  time* 
take  them  out  of  the  fyrup  one  by  one,  the  laft 
time  as  you  boil  them,  fkim  your  fyrup  well, 
boil  it  till  it  looks  thick  and  clear,  then  pour  it 
over  your  apricots,  and  put  brandy  papers  over 
them. 

¥0  preferve  Peaches. 

GET  the  largeft  peaches,  before  they  are  too 
ripe,  rub  off  the  lint  with  a cloth,  then  run 
them  down  the  feam  with  a pin,  fkin  deep, 
cover  them  with  French  brandy,  tie  a bladder 
over  them,  and  let  them  ftand  a week,  then  take 
them  out,  and  make  a ftrong  fyrup  for  them, 
boil  and  fkim  it  well,  put  in  your  peaches,  and 

4 boil 


s32  THE  EXPERIENCED 

boil  them  till  they  look  clear,  then  take  them 
out,  and  put  them  into  pots  or  glaffes ; mix  the 
fyrup  with  the  brandy,  when  it  is  cold  pour  it 
on  your  peaches ; tie  them  clofe  down  with  a 
bladder  that  the  air  cannot  get  in,  or  the  peaches 
will  turn  black. 

To  preferve  Quinces  whole < 

PARE  your  quinces  very  thin  and  round, 
that  they  may  look  like  a fcrew,  then  put  them 
into  a well  tinned  faucepan,  with  a new  pewter 
ipoon  in  the  middle  of  them,  and  fill  your  fauce- 
pan with  hard  water,  and  lay  the  parings  over 
your  quinces,  to  keep  them  down ; cover  your 
faucepan  fo  clofe  that  the  fleam  cannot  get  out ; 
fet  them  over  a flow  fire  till  they  are  foft,  and  a 
fine  pink  colour,  let  them  ftand  till  they  are 
cold,  and  make  a good  fyrup  of  double  refined 
fugar,  boil  and  fkim  it  well,  then  put  in  your 
quinces,  let  them  boil  ten  minutes,  take  them 
off,  and  let  them  ftand  two  or  three  hours/  then 
boil  them  till  the  fyrup  looks  thick,  and  the 
quinces  clear,  then  put  them  into  deep  jars,  with 
brandy  papers  and  leather  over  them  ; keep  them 
in  a dry  place  for  ufe. — N.  B.  You  may  pre- 
ferve quinces  in  quarters  the  fame  way. 

To  preferve  Oranges  carved . 

TAKE  the  faireft  Seville  oranges  you  can 
get,  cut  the  rinds  with  a penknife  in  what  form 
you  pleafe,  draw  out  the  part  of  your  peel  as 
you  cut  them,  and  put  them  into  fait  and  hard 
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water,  let  them  ftand  for  three  days  to  take  out 
the  bitter,  then  boil  them  an  hour  in  a large 
faucepan  of  frefti  water,  with  fait  in  it,  but 
do  not  cover  them,  it  will  fpoil  the  colour,  then 
take  them  out  of  the  fait  and  water,  and  boil 
them  ten  minutes  in  a thin  fyrup  for  four  or 
five  days  together,  then  put  them  into  a deep 
jar,  let  them  ftand  two  months,  and  then  make 
a thick  fyrup,  and  juft  give  them  a boil  in  it, 
let  them  ftand  till  the  next  day,  then  put  them 
in  your  jar  with  brandy  papers  over  ; tie  them 
down  with  a bladder,  and  keep  them  for  ufe. 

N.  B . You  may  prefer ve  whole  oranges  with-, 
out  carving  the  fame  way,  only  do  not  let  them 
boil  fo  long,  and  keep  them  in  a very  thin  fyrup 
at  firft,  or  it  will  make  them  fhnnk  and  wither. 
—Always  obferve  to  put  fait  in  the  water  for 
either  oranges  preferved,  or  any  kind  of  orange 
chips. 

To  prefer m Oranges  in  Jelly. 

TAKE  Seville  oranges,  and  cut  a hole  out  at 
the  ftalk  as  large  as  a fixpence,  and  fcoop  out  the 
pulp  quite  clear,  tie  them  feparately  in  muflin, 
and  lay  them  in  fpring  water  for  two  days, 
change  the  water  twice  a day,  then  boil  them  in 
the  muflin  till  tender  upon  a flow  fire,  as  the 
water  wafteth,  put  hot  water  into  the  pan,  and 
keep  them  covered,  weigh  the  oranges  before 
you  fcoop  them,  and  to  every  pound  put  two 
pounds  of  double  refined  fugar,  and  one  pint  of 
water,  boil  the  fugar  and  water  with  the  juice  of 
the  oranges  to  a iyrup,  Ikim  it  very  well,  let  it 
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ftand  till  cold,  then  put  in  the  oranges  and  boil 
them  half  an  hour,  if  they  are  not  quite  clear, 
boil  them  once  a day  for  two  or  three  days,  pare 
and  core  fame  green  pippins,  and  boil  them  till 
the  water  is  ftrong  of  the  apple,  but  do  not  ftir 
the  apples,  only  put  them  down  in  the  water, 
with  the  back  of  a fpocn,  ftrain  the  water  through 
a jelly  bag  till  quite  clpar,  then  to  every  pint  of 
water,  put  one  pound  of  double  refined  fugar, 
and  the  juice  of  a lemon  ftrained  fine,  boil  it  up 
to  a ftrong  jelly,  drain  the  oranges  out  of  the 
fyrup,  put  them  into  glafs  jars,  or  pots  of  the 
iize  of  an  orange,  with  the  holes  upward,  and 
pour  the  jelly  over  them,  cover  them  with 
brandy  papers,  and  tie  them  clofe  down  with 
bladders.— N,  B.  You  may  do  lemons  the  fame 
-way. 

To  preferve  Lemons. 

CARVE  or  pare  your  lemons  very  thin,  and 
make  a round  hole  on  the  top  the  fize  of  a flhiL 
ling,  take  out  all  the  pulp  and  fkins,  rub  them 
with  fait,  and  put  them  in  fpring  water  as  you 
do  them,  to  prevent  them  from  turning  black, 
let  them  lie  in  five  or  fix  days,  then  boil  them 
in  frefh  fait  and  water  fifteen  minutes,  have 
ready  made  a thin  fyrup  of  a quart  of  water, 
and  a pound  of  loaf  fugar,  boil  them  in  it  five 
minutes,  once  a day  for  four  or  five  days,  then 
put  them  in  a large  jar,  let  them  ftand  for  fi£ 
or  eight  weeks,  and  it  will  make  them  look 
clear  and  plump,  then  take  them  out  of  that 
fyrup,  or  they  will  mould  ; make  a fyrup  of 
fine  fugar,  put  as  much  water  to-  it  as  will  dil- 
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folve  it,  boil  and  flam  it,  then  put  in  your 
lemons,  and  boil  them  gently  till  they  are  clear, 
then  put  them  into  a jar  with  brandy  papers  over ; 
tie  them  clofe  down,  and  keep  them  in  a dry 
place  for  ufe. 

To  prefer ve  Oranges  with  Marmalade. 

PARE  your  oranges  as  thin  as  you  can,  then 
cut  a hole  in  the  ftalk  end,  the  fize  of  a fix- 
pence,  take  out  all  the  pulp,  then  put  your 
oranges  in  fait  and  water,  boil  them  a little  more 
than  an  hour,  but  do  not  cover  them,  it  will  turn 
them  a bad  colour,  have  ready  made  a fyrup  of 
a pound  of  fine  loaf  fugar,  with  a pint  of  water, 
put  in  your  oranges,  boil  them  till  they  look 
clear,  then  pick  all  the  ikins  and  pippins 
out  of  your  pulp,  and  cut  one  of  your  oranges 
into  it,  as  thin  as  pofiible,  and  take  its  weight 
of  double  refined  fugar,  boil  it  in  a clean  tolling- 
pan  over  a flow  clear  fire,  till  it  looks  quite  clear 
and  tranfparent,  when  it  is  cold  take  your 
oranges  out  and  fill  them  with  your  marmalade, 
and  put  on  your  top,  and  put  them  in  your  fyrup 
again,  let  them  Hand  for  two  months,  then 
make  a fyrup  of  double  refined  fugar,  with  as 
much'  water  as  will  diflblve.it,  boil  and  Ikim  it 
well,  then  give  your  oranges  aboil  in  it  f put 
brandy  papers  over,  and  tie  them  down  with  a 
bladder  they  will  keep  for  feveral  years. 
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To  make  Bullace  Cheese. 

TAKE  your  bullace  when  they  are  full  ripe, 
put  them  into  a pot,  and  to  every  quart  of  bul- 
lace put  a quarter  of  a pound  of  loaf  fugar  beat 
fmall,  bake  them  in  a moderate  oven  till  they 
are  foft,  then  rub  them  through  a hair  fieve ; to 
every  pound  of  pulp  add  half  a pound  of  loaf 
fugar  beat  fine,  then  boil  it  an  hour  and  a half 
over  a flow  fire,  and  keep  ftirring  it  all  the  time, 
then  pour  it  into  potting  pots,  and  tie  brandy 
papers  over  them,  and  keep  them  in  a dry  place  • 
when  it  has  flood  a few  months  it  will  cut  out 
very  bright  and  fine. — N.  B . You  may  make 
floe  cheefe  the  fame  way. 

To  make  Elder  Rob. 

GATHER  your  elder  berries  when  they  are 
full  ripe,  pick  them  clean  from  the  ftalks,  put 
them  in  large  flew  pots,  and  tie  a paper  over 
them,  put  them  in  a moderate  oven,  let  them 
ftand  two  hours,  then  take  them  out,  and  put 
them  in  a thin  coarfe  cloth  and  fqueeze  out  all 
the  juice  you  can  get,  then  put  eight  quarts  into 
a well- tinned  copper,  fet  it  over  a flow  fire,  let 
it  boil  till  it  be  reduced  to  one  quart,  when  it 
grows  near  done,  keep  ftirring  it  to  prevent  its 
burning  to  the  bottom,  then  put  it  into  potting 
pots,  let  it  ftand  two  or  three  days  in  the  fun, 
then  dip  a paper  in  fweet  oil  the  fize  of  your  pot, 
and  lay  it  on,  tie  it  down  with  a bladder,  and 
keep  it  in  a very  dry  place  for  ufe. 
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To  make  Black  Currant  Rob. 

I 

GET  your  currants  when  they  are  ripe,  pick, 
bake,  and  fqueeze  them  the  fame  as  you  did  the 
elder  berries,  then  put  fix  quarts  of  the  juice 
into  a large  toffing-pan,  boil  it  over  a flow  fire, 
till  it  is  pretty  thick,  keep  ftirring  it  till  it  is 
reduced  to  one  quart,  pour  it  into  flat  pots,  dry 
it,  and  tie  it  down  the  fame  way  as  you  did  your 
elder  rob. 

To  flew  Pippins  whole . 

PARE  and  core  your  pippins  and  throw  them 
into  fair  water  as  you  pare  them,  then  take  the 
weight  of  the  fruit  of  double  refined  fugar,  and 
diflolve  it  in  a quart  of  water,  then  boil  it  up, 
and  fcum  it  clean,  then  put  in  the  fruit,  let 
them  flew  gently  till  they  are  tender,  and  look 
clear,  then  take  them  out  and  fqueeze  in  the 
juice  of  a large  lemon  and  let  it  boil  up,  fcum 
it  and  run  it  through  a jelly  bag  upon  the  fruit; 
you  may  flick  the  pippins  with  candied  oranges 
and  lemons  cut  in  thin  fiices,  if  you  pleafe. 


CHAP.  IX. 

DireElions  for  Drying  and  Candying. 

DEFORE  you  candy  any  fort  of  fruit,  pre- 
^ ferve  them  firft,  and  dry  them  in  a ftove, 
or  before  the  fire,  till  the  fyrup  is  run  out  of 
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them,  then  boil  your  f^gar,  candy  height,  dip 
in  the  fruit,  and  lay  them  in  difhes  in  your  ftove 
till  dry,  then  put  them  in  boxes,  and  keep  them 
in  a dry  place. 

To  make  Apricot  Paste. 

PARE  and  ftone  your  apricots,  boil  them  in 
water  till  they  will  mafti  quite  fmall,  put  a pound 
of  double  refined  fugar  in  your  preferving  pan, 
with  as  much  water  as  will  diffolve  it,  and  boil 
it  to  fugar  again,  take  it  off  the  ftove,  and  put  in 
a pound  of  apricots,  let  it  ftand  till  the  fugar  is 
melted,  then  make  it  Raiding  hot,  but  do  not  let 
it  boil,  pour  it  into  China  difhes,  or  cups,  fet 
them  in  a ftove,  when  they  are  ftiff  enough  to 
turn  out,  put  them  on  glafs  plates,  turn  them  as 
you  fee  occafion  till  they  are  dry. 

To  make  Raspberry  Paste. 

MASH  a quart  of  rafpberries,  ftrain  one  half, 
and  put  the  juice  to  the  other  half,  boil  them  a 
quarter  of  an  hour,  put  to  them  a pint  of  red 
currant  juice,  let  them  boil  all  together  till  your 
berries  are  enough,  put  a pound  and  a half  of 
double  refined  fugar  into  a clean  pan,  with  as 
much  water  as  will  diffolve  it,  and  boil  it  to  a 
fugar  again,  then  put  in  your  berries  and  juice, 
give  them  a fcald,  and  pour  it  into  glaffes  or 
plates,  then  put  them  into  a ftove  to  dry,  and 
turn  them  as  you  fee  occafion. 
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To  make  Gooseberry  Paste. 

TAKE  a pound  of  goofeberries  when  they 
are  full  grown  and  turned,  but  not  ripe,  cut  them 
in  halves,  pick  out  all  the  feeds,  have  ready  a 
pint  of  currant  juice,  boil  your  goofeberries  in  it 
till  they  are  tender,  put  a pound  and  a half  of 
double  refined  fugar  into  your  pan,  with  as  much 
water  as  will  difiblve  it,  and  boil  it  to  fugar  again, 
then  put  it  aU  together  and  make  it  fcalding  hot, 
but  it  muft  not  boil,  pour  it  into  plates  or  glafies 
the  thicknefs  you  like,  then  dry  it  in  a ftove. 

To  make  Currant  Paste  either  red  or  white. 

STRIP  your  currants,  put  a little  juice  to 
them  to  keep  them  from  burning,  boil  them  well 
and  rub  them  through  a hair  iieve,  then  boil 
it  a quarter  of  an  hour  : to  a pint  of  juice  put  a 
pound  and  a half  of  double  refined  fugar,  fifted, 
fhake  in  your  fugar,  when  it  is  melted,  pour  it 
on  plates,  dry  it  as  the  other  paftes,  and  turn  it 
into  what  form  you  pleafe. 

To  make  Currant  Clear  Cake, 

STRIP  and  wafh  your  currants,  to  four  quarts 
of  currants  put  one  quart  of  water,  boil  them 
very  well,  then  run  it  through  a jelly  bag,  to  a 
pint  of  jelly  put  a pound  and  a half  of  double 
refined  fugar,  pounded  and  fifted  through  a hair 
fieve,  fet  your  jelly  on  the  fire,  when  it  has 
juft  boiled  up,  fhake  in  the  fugar,  ftir  it  well, 
then  fet  it  on  the  fire  again,  make  it  fcaldino- 
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hot  to  melt  the  fugar,  but  do  not  let  it  boil,  then 
pour  it  on  clear  cake  glafles  or  plates,  when  it  is 
jellied,  before  it  is  candied,  cut  it  in  rounds  or 
half  rounds,  this  will  not  knot ; and  dry  then 
the  fame  way  as  you  did  the  apricot  pafte. 

White  currant  clear  cakes  are  made  the  fame 
way,  but  obferve,  that  as  foon  as  the  jelly  is 
made,  you  muft  put  the  fugar  to  it,  or  it  will 
change  the  colour. 

To  make  Violet  Oakes. 

TAKE  the  fineft  violets  you  can  get,  pick  oft 
the  leaves,  beat  the  violets  fine  in  a mortar,  with 
the  juice  of  a lemon,  beat  and  fift  twice  their 
weight  of  double  refined  fugar,  put  your  fugar 
and  violets  into  a filver  fauce-pan,  or  tankard, 
fet  it  over  a flow  fire,  keep  ftirring  it  gently  till 
all  your  fugar  'is  diffolved,  if  you  let  it  boil  it  will 
difcolour  your  violets,  drop  then  in  china  plates; 
when  you  take  them  off,’  put  them  in  a box  with 
paper  betwixt  every  layer. 

To  dry  Cherries, 

TAKE  Morelia  cherries,  ftone  them,  and  to 
every  pound,  of  cherries  put  a pound  and  a quar- 
ter of  fine  fugar,  beat  and  fift  it  over  your  cher- 
ries, let  them  Rand  ail  night,  take  them  out  of 
your  fugar,  and  to  every  pound  of  fugar  put  two 
fpoonfuls  of  water,  boil  and  fcum  it  well,  then 
put  in  your  cherries,  let  your  fugar  boil  over 
them,  the  next  morning  ft  rain  them,  and  to 
every  pound  of  the  fyrup  put  half  a pound  more 
fugar,  let  it  boil  a little  thicker,  then  put  in 

your 
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your  cherries,  and  let  them  boil  gently,  the  next 
day  ftrain  them,  and  dry  them  in  a ftove,  and 
turn  them  every  day. 

Afecpnd  Way  to  dry  Cherries. 

STONE  a pound  and  a half  of  cherries,  put 
them  in  a preferving  pan,  with  a little  water, 
when  they  are  Raiding  hot  put  them  in  a fieve, 
or  on  a cloth  to  dry,  then  put  them  in  your  pan 
again,  beat  and  lift  half  a pound  of  double  refined 
fugar,  ftrew  it  betwixt  every  lay  of  cherries,  when 
it  is  melted  fet  them  on  the  fire,  and  make  them 
Raiding  hot,  let  them  Hand  till  they  are  cold, 
do  fo  twice  more,  then  drain  them  from  the  fy~ 
rup,  and  lay  them  feparately  to  dry ; dip  them 
in  cold  water,  and  dry  them  with  a cloth,  fet 
them  in  the  hot  fun  to  dry  as  before,  and  keep 
them  in  a dry  place  till  you  want  to  ufe  them. 

To  dry  Green  Gage  Plumbs. 

MAKE  a thin  fyrup  of  half  a pound  of  fingle 
refined  fugar,  fkim  it  well,  flit  a pound  of  plumbs 
down  the  feam,  and  put  them  in  the;  fyrup,  keep 
them  Raiding  hot  till  they  are  tender,  they  mu  ft 
be  well  covered'  with  fyrup,  or  they  will  lofe 
their  colour,  let  them  ftand  ail  night,  then  make 
a rich  fyrup  ; to  a pound  of  double  refined  fu- 
gar put  two  fpoonfuls  of  water,  fkim  it  well 
and  boil  it  almoft  to  a candy,  when  it  is  cold 
drain  your  plumbs  out  of  the  firft  fyrup,  and  put 
them  in  the  thick  fyrup,  be"  fure  let  the  fyrup 
cover  them,  fet  them  on  the  fire  to  Raid  till  they 
look  clear,  then  put  them  in  a china  bowl ; when 
they  have  flood  a week  take  them  out,  and  lay 
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them  on  china  diflies,  dry  them  in  a ftove,  and 
turn  them  once  a day  till  they  are  dry. — If  you 
would  have  them  green,  fcald  them'  with  vine 
leaves,  the  fame  way  as  the  green  gages  are  done. 

To  make  Apricot  Cakes. 

TAKE  a pound  of  nice  rice  ripe  apricots,  fcald 
them,  and  as  foon  as  you  find  the  fkin  will  come 
off,  peel  them  and  takeout  the  ftones,  beat  them 
in  a marble  mortar  to  a pulp,  boil  half  a pound 
of  double  refined  fugar,  with  afpoonful  of  water, 
fkim  it  exceeding-  well,  then  put  in  the  pulp  of 
your  apricots,  let  them  iimmer  a quarter  of  an 
hour  over  a flow  fire,  far  it  foftly  ail  the  time, 
then  put  it  into  fhallow  fiat  glafifes,  turn  them 
out  upon  glafs  plates,  put  them  in  a ftove,  and 
turn  them  once  a day  till  they  are  dry. 

To  burn  Almonds. 

TAKE  two  pounds  of  loaf  fugar,”  two  pounds 
of  almonds,  put  them  in  a ftew-pan  with  a pint 
of  water,  fet  them' over  a clear  coal  fire,  let 
them  boil  till  you  hear  the  almonds  crack,  take 
them  off,  and  ftir  them  about  till  they  are  quite 
dry,  then  put  them  in  a wine  fieve,  and  lift  all 
the  fugar  from  them,  put  the  fugar  into  the  pan 
again  with  a little  water,  give  it  a boil,  put  four 
fpoonfuls  of  fcraped  cochineal  to  the  fugar  to  co- 
lour it,  put  the  almonds  into  the  pan,  keep  ftirring 
, them  over  the  fire  till  they  are  quite  dry,  put  them 
into  a glafs  and  they,  will  keep -twelve  months. 

To  dry  Damsons." 

GET  your  damfons1  when  they  are  full  ripe, 
fpread  them  on  a coarfe  cloth,  fet  them  in  a very 

cool 
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cool  oven,  let  them  (land  a day  or  two ; if  they 
are  not  as  dry  as  a frefh  prune,  put  them  in  an- 
other cool  oven  for  a day  or  two  longer,  till  they 
are  pretty  dry,  then  take  them  out,  and  lay  them 
in  a dry  place  : they  will  eat  like  frefh  plumbs 
in  the  winter. 

To  candy  Ginger. 

BEAT  two  pounds  of  fine  loaf  fugar,  put  one 
pound  in  a toffing-pan,  with  as  much  water  as 
will  diffolve  it,  with  one  ounce  of  race  ginger 
grated  fine,  flir  them  well  together  over  a very 
flow  fire  till  the  fugar  begins,  to  boil,  then  ftir 
in  the  other  pound,  and  keep  fiirring  it  till  it 
grows  thick,  then  take  it  off  the  fire,  and  drop 
it  in  cakes  upon  earthen  difhes,  fet  them  in  a 
warm  place  to  dry,  and  they  will  look  white, 
and  be  very  hard  and  brittle. 

To  make  Orange  Chips. 

TAKE  the  beft  Seville  oranges,  pare  them 
aflant,  a quarter  of  an  inch  broad,  if  you  can 
keep  the  paring  whole  it  looks  much  prettier, 
when  you  have  pared  them  all',  put  them  in  fait 
and  fpring  water  for  a „ day  or  two,  then  boil 
them  in  a large  quantity  of  fpring  water  till  they 
are  tender,  then  drain  them  on  a fieve,  have  ready 
a thin  fyrup,  made  of  a quart  of  water,  and  a 
pound  of  fine  fugar,  boil  them  (a  few  at  a time 
to  keep  them  from  breaking)  till  they  look  clear, 
then  put  them  into  a fyriip  made  of  fine  loaf  fu- 
gar ; with  as  much  water  as  will  diffolve  it,  and 
boil  them  to  a candy  height,  when  you  take  them 
up,  lay  them  on  iieves,and  gratedouble.  refined  fa- 
gar  all  over  them,  and  put  them  in  a flove,  or  by  the 
fire  to  dry,  and  keep  them  in  a dry  place  for  ufe. 
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To  dry  Currants  in  Bunches . 

WHEN  the  currants  are  ftaned  and  tied  up 
in  bunches,  to  every  pound  of  currants  take  a 
pound  and  a half  of  fugar,  and  to  every  pound 
of  fugar  pu  t half  a pint  of  water,  boil  the  fyrup 
very  well,  lay  your  currants  in  it,  fet  them  on 
the  fire,  and  let  them  juft  boil,  take  them  off, 
cover  it  clofe  with  a paper,  let  them  ftand  till 
the  next  day,  then  make  them  fcalding  hot,  let 
them  ftand  for  two  or  three  days,  with  a paper 
clofe  to  them,  then  lay  them  on  earthen  plates, 
and  fift  them  well  over  with  fugar,  put  them  in 
a ftove  to  dry,  the  next  day  lay  them  on  fieves, 
but  do  not  turn  them  till  the  upper  fide  is  dry, 
then  turn  them,  and  fift  the  other  fide  well  with 
fugar  j when  they  are  quite  dry,  lay  them  be- 
twixt papers. 

To  dry  Apricots. 

TAKE  a pound  of  apricots,  pare  and  ftone 
them,  put  them  in  your  tofling-pan,  potfnd  and 
fift  half  a pound  of  double  refined  fugar,  ftrew 
a little  amongft:  them,  and  lay  the  reft  over  them  3 
let  them  ftand  twenty-four  hours,  turn  them  three 
or  four  times  in  the  fyrup,  then  boil  them  pretty 
quick  till  they  look  clear,  when  they  are  cold  take 
them  out,  and  lay  them  on  glafies,  put  them  into 
a ftove,  and  turn  them  every  half  hour,  the  next 
day  eyery  hour,  and  after  as  you  fee  oecafion. 


To  make  Lemon  Drops. 

DIP  a lamp  of  treble  refined  loaf  fugar  in 
water,  boil  it  ftiffilh,  take  it  off,  rub  it  with  the 
back  of  a filver  fpoon  to  the  fide  of  your  pan, 
then  grate  in  fame  lemon-peel,  boil  it  up,  and 
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drop  it  on  oaper ; if  you  want  it  red  put  in  a 
little  cochineal. 

To  make  Lemon  Drops  a fecond  Way. 

TAKE  the  juice  of  three  frefh  lemons  ftrained 
fine,  and  mix  it  with  a pound  of  treble  refined 
fugar  beaten  and  fifted  through  a lawn  fieve,  beat 
them  together  for  an  hour,  it  will  make  them 
white  and  bright,  then  drop  them  upon  writing 
paper,  and  dry  them  before  the  fire  or  in  the  fun. 
They  are  a pretty  ornament  for  a defert. 

To  make  Peppermint  Drops  to  carry  in  the 
Pocket , 

TAKE  one  pound  of  treble  refined  fugar,  beat 
it  fine  and  lift  it  through  a lawn  fieve,  then  mix 
it  with  the  whites  of  two  eggs,  beat  it  to  a thick 
froth,  then  add  fixty  drops  of  the  oil  of  pepper- 
mint and  beat  them  all  well  together,  then  with 
a teVfpoon  drop  it  upon  fine  cap  paper,  the  fize 
of  half  a nutmeg,  and  put  them  upon  the  hearth 
"to  dry,  the  next  day  take  them  off,  and  they  are 
fit  for  ufe. 

To  make  Raspberry  or  Currant  Drops. 

TAKE  the  juice  of  rafpbenies  or  red  cur- 
rants, add  as  much  treble  refined  lugar  beaten  and 
finely  fifted  as  will  make  it  into  a thin  pafte,  drop 
them  upon  fine  cap  paper  with  a tea-ipoon,  dry 
them  before  the  fire,  the  next  day  take  them  off, 
and  keep  them  in  a giafs  jar,  it  will  preferve  the 
flavour.  They  are  a great  ornament  to  a defert. 
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To  dry  Peaches. 

PARE  and  (lone  the  largeft  Newington 
peaches,  have  ready  a faucepan  of  boiling  water, 
put  in  the  peaches*,  let  them  boil  till  .they  are 
tender,  lay  them  on  a lieve  to  drain,  then  weigh 
them,  and  put  them  in  the  pan  they  were  boiled 
in,  and  cover  them  with  their  weight  of  fugar, 
let  them  lie  two  or  three  hours,  then  boil  them 
till  they  are  clear,  and  the  fyrup  pretty  thick, 
let  them  ftand  all  night  covered  clofe,  fcald  them 
very  well,  then  take  them  ofF  to  cool,-  then  fet 
them  on  again  till  the  peaches  are  thoroughly  hot, 
do  this  for  three  days,  lay  them  on  plates  to  dry, 
and  turn  them  every  day. 

To  candy  Angelica. 

TAKE  it. when  young,  cut  it  in  lengths,  cover 
it  clofe,  and  boil  it  till  it  is  tender,  peel  it,  and 
put  it  in  again,  let  it  fiinmef  and  boil  till  it  is 
green,  then  take  it  up,  and  dry  it  with  a cloth  ; 
to  every  pound  of  ftalks  put  a pound  of  fugar; 
put  your  ftalks  into  an  earthen  pan,  beat  the 
fugar  and  ftrew  over  them,  let  it  ftand  two  days, 
then  boil  it  till  it  is  clear  and  green,  put  it  in  a 
colander  to  drain ; beat  a pound  of  fugar  to  a 
powder,  again  ftrew  it  on  your  angelica,  lay  it 
on  plates  to  dry,  and  fet  them  in  the  oven  after 
the  pies  are  drawn. — Three  pounds  and  a half  of 
fugar  is  enough  for  four  pounds  of  ftalks. 

To  candy  Lemon  or  Orange  Peel. 

CUT  your  lemons  or  oranges  long-ways,  and 
take  out  all  the  pulp,  and  put  the  rinds  into  a 
2 pretty 
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pretty  flrong  fait  and  hard  water  fix  days,  then 
boil  them  in  a large  quantity  of  fprihg  water  till 
they  are  tender,  then  t ke  them  out  and  lay  them 
on  a hair  fieve  to  drain,  then  make  a thin  fyrup 
of  fine  loaf  fugar,  a pound  to  a quart  of  water ; 
put  in  your  peels  and  boil  them  half  an  hour, 
or  till  they  look  clear,  have  ' ready  & thick 'fyrup 
made  of  fine  loaf  fugar,  , with  as  much  water  as 
will  diffolve  if: ; put  111  your  peels,  and  boil  them 
over  a flow  fire,  till  you  fee  the  fyrup  candy  about 
the  pan  and  peels,  then  take  them  out,  and  grate 
fine  fugar  over  them,  lay  then  on  a hair  fieve  to 
drain,  and  fet  them  in  a ftove,  or  before  the  fire, 
to  dry,  and  keep  them  in  a dry  place  for  ufe. 

N.B.  Do  not  cover  your  faucepan  when  you 
boil  either  lemons  or  oranges. 

To  boil  Sugar  candy  height . 

PUT  a pound  of  fugar  into  a clean  toiling- 
pan,  with  half  a pint  of  water,  fet  it  over  a very 
clear  flow  fire,  take  off  the  fcum  as  it  rifes,  boil 
it  till  it  looks  fine  and  clear,  then  take  out  a little 
with  a filver  fpoon ; when  it  is  cold,  if  it  will  draw 
a thread  from  your  fpoon  it  is  boiled  high  enough 
for  any  kind  of  fweet-meat,  then  boil  your  fyrup, 
and  when  it  begins  to  candy  round  the  edge  of 
your  pan  it  is  candy  height. 

N.  B.  It  is  a great  fault  to  put  any  kind  of 
fweetmeats  into  too  thick  a fyrup,  eipecially  at 
the  firft,  for  it  withers  your  fruit,  and  takes  off 
both  the  beauty  and  flavour. 
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CHAP.  X. 

Obfervations  upon  Creams,  Custards,  and 
Cheese-Cakes. 

’fTT'HEN  you  make  any  kind  of  creams  and 
^ f cuftards,  take  great  care  your  toffing-pan 
be  well  tinned,  put  a.  fpoonful  of  water  in  it,  to 
prevent  the  cream  from  flicking  to  the  bottom 
* of  your  pan,  then  ( cat  your  yolks  of  eggs,  and 
drain  out  the  threads,  and  follow  the  directions 
of  your  receipt.  As  to  cheefe- cakes,  they  fhould 
not  be  made  iong  before  you  bake  them,  parti- 
cularly almond  or  lemon  cheefe-cakes,  for  (land- 
ing makes  them  oil  and  grow  fad  \ a moderate 
oven  bakes  them  bed  ; if  it  is  too  hot  it  burns 
them  and  takes  off  the  beauty,  and  a very  flow 
oven  makes  them  fad  and  look  black \ make  your, 
cheefe- cakes  up  juft  when  the  oven  is  of  a pro- 
per heat,  and  they  will  rife  well  and  be  of  $ 
proper  colour a 

To  make  Pistacho  Cream.  , 

TAKE  half  a pound  of  piflacho  nuts,  take 
out  the  kernels,  beat  them  in  a mortar  with  a 
fpoonful  of  brandy,  put  them  into  a tolling- pan, 
with  a pint  of  good  cream  and  the  yolks  of  two 
eggs  beat  fine,  ftir  it  gently  over  a very  flow  fire 
till  it  grows  thick,  then  p t it  into  a china  foup 
plate  ; when  it  grows  cold  flick  it  all  over  with 
fmall  pieces  and  ferve  it  up. 

To  make  Chocolate  Cream. 

SCRAPE  fine  a quarter  of, a pound  of  the  beft 
chocolate,  put  to  it  as  much  water  as  will  dif- 

folve 
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folve  it,  put  it  in  a marble  mortar,  beat  it  half 
an  hour,  put  in  as  much  fine  fagar  as  will  fweeten 
it,  and  a pint  and  a half  of  cream,  mill  it,,  and 
as  the  froth  rifes  lay  it  on  a fieve,  put  the  re- 
maining part  of  your  cream  in  pofiet  glaffes,  and 
lay  the  frothed  cream  upon  them. — It  makes  3 
pretty  mixture  upon  a fee  of  falvers. 

To  make  Spanish  Create. 

DISSOLVE  in  a quarter  of  a pint  of  rofe 
water  three  quarters  of  an  ounce  of  ifinglafs  cut 
fmall,  run  it  through  a hair  fieve,  add  to  it  the 
•yolks  of  three  eggs,  beat  and  mixed  with  half  a 
pint  of  cream,  two  forrel  leaves,  and  fugar  to 
your  tafte;  dip  the  difhin  cold  water  before  you 
put  in  the  cream,  then  cut  it  out  with  a jigging 
iron,  and  lay  it  in  rings  round  different  coloured 
fweetmeats* 

To  make  Ice  Cream. 

PARE,  ftone,  and  feald  twelve  ripe  apricots, 
beat  them  fine  in  a rriarble  mortar,  put  to  them 
fix  ounces  of  double-refined  (ugar,  a pint  of 
fealding  cream,  work  it  through  a hair  fieve,  put 
it  in  o a tin  that  has  a clofe  cover,  fet  it  in  a tub 
of  ice  broken  fmall,  and  a large  quantity  of  lalt 
put  amongft  it;  when  you  lee  your  cream  grow 
thick  round  the  edges  of  your  tin,  fitiY  it,  and 
fet  it  in  again  till  it  grows  quite  thick ; when 
your  cream  is  all  froze  up,  take  it  out  of  your 
tin,  and  put  it  into  the  mould  you  intend  it  to  be 
turned  out  of,  then  put  on  the  lid,  ana  have 
ready  another  tub  with  ice  and  fait  in  as  before, 
put  your  mould  in  the  middle,  and  lay  you*  ice 

under 
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under  and  over  it,  let  it  ftand  four  or  five  hours, 
dip  your  tin  in  warm  water  when  you  turn  it 
out;  if  it  be  fummer,  you  muft  not  turn  it  out 
till  the  moment  you  want  it;  you  may  ufe  any 
fort  of  fruit  if  you  have  not  apricots,  only  ob- 
ferve  to  work  it  fine. 

To  make  Clotted  Cream. 

PUT  one  tea-fpoon  of  earning  into  a quart 
of  good  cream  ; when  it  comes  to  a curd,  break 
it  very  carefully  with  a filver  fpoon,  lay  it  upon 
a fieve  to  drain  a little,  put  it  into  a China  foup 
plate,  pour  over  it  fome  good  cream,  with  the 
|uice  of  rafpberries,  damfons,  or  any  kind  of 
fruit  to  make  it  a fine  pink  colour,  fvveeten  it 
to  your  tafte,  and  lay  round  it  a few  ftrawberry 
leaves.  It  is  proper  for  a middle  at  fupper,  or  a 
corner  at  dinner. 

To  make  Hartshorn  Cream. 

TAKE  four  ounces  of  hartflhorn  fhavings, 
boil  them  in  three  quarts  of  water  till  it  is  reduced 
to  half  a pint,  run  it  through  a jelly  bag,  put  to 
it  a pint  of  cream,  let  it  juft  boil  up,  then  put 
it  into  jelly  glaffes,  let  it  ftand  till  it  is  cold,  by 
dipping  your  glaffes  into  fcalding  water  it  will  flip 
out  whole,  then  ftick  them  all  over  with  flices 
of  almonds  cut  length-ways  : it  eats  well  with 
white  wine  and  fugar,  like  flummery. 

To  make  Ribband  Cream. 

TAKE  eight  quarts  of  new  milk,  fet  it  on 
the  fire,  when  it  is  ready  to  boil  put  in  a quart 
of  good  cream,  earn  it,  and  pour  it  into  a large 
bowl,  let  it  ftand  all  night,  then  take  off  the 

cream. 
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cream,  and  lay  it  on  a fieve  to  drain,  cut  it  to 
the  fize  of  your  glafies,  and  lay  red,  green,  or  co- 
loured fvveetmeats  between  every  layer  of  cream. 

To  make  Lemon  Cream.' 

TAKE  a joint  of  fpring  water,  the  rinds  of 
two  lemons  pared  very  thin,  and  the  juice  of 
three,  beat  the  whites  of  fix  eggs  very  well, 
mix  the  whites  with  the  water  and  lemon,  put 
fugar  to  your  tafte,  then  fet  it  over  the  fire,  and 
keep  ftirring  it  till  it  thickens,  but  do  not  let  it 
boil,  ftrain  it  through  a cloth,  beat  the  yolks  of 
fix  eggs,  put  it  over  the  fire  till  it  be  quite  thick, 
then  put  it  into  a bowl  to  cool,  and  put  it  in 
your  glafies. 

S Vo  make  Steeple  Cream  with  Wine  Sours. 

TAKE  one  pint  of  ftrong  .clear  calf’s-fcot 
jelly,  the  yolks  of  four  hard  eggs,  pounded  in  a 
mortar  exceeding  fine,  with  the  juice  of  a Seville 
orange,  and  as  much  double-refined  fugar  as  will 
make  it  fweet ; when  your  jelly  is  warm  put  it 
in,  and  keep  ftirring  it  till  it  is  cold  and  grows 
as  thick  as  cream,  then  put  it  into  jelly  glafies  ; 
the  next  day  turn  it  out  into  a difh  with  pre- 
ferved  wine  fours,  ftick  a fprig  of  myrtle  in  the 
top  of  every  cream,  and  ferve  it  up  with  flowers 
rDund  it. 

To  make  Raspberry  Cream. 

TAKE  a quart  of  rafpberries,  or  rafpberry 
jam,  rub  it  through  a hair  fieve  to  take  out  the 
feeds,  mix  it  well  with  your  cream,  put  in  as 

much 
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much  loaf  fu^ar  as  will  make  it  pleafant,  then 
put  it  into  a milk-pot  to  raife  a froth  with  a cho- 
colate mill ; as  your  froth  rifes  take  it  oft  with 
a fpoon,  lay  it  upon  a hair  fieve,  when  you  have 
got  what  froth  you  have  cccafion  for,  put  the 
remainder  of  your  cream  into  a deep  china  difh, 
or  punch-bowl,  put  your  frothed  cream  upon  it 
as  high  as  it  v/ill  lie  on,  then  flick  a light  flower 

in  the  middle,  and  lend  it  up, It  is  proper  for 

a middle  at  fupper,  or  a corner  at  dinner. 


Lemon  Cream 


Pee 


L. 


BOIL  a pint  of  cream,  when  it  is  half  cold 
put  in  the  yolks  of  four  eggs,  flir  it  till  it  is 
cold,  then  fet  it  over  the  fire,  with  four  ounces 
of  loaf  fugar,,  a tea  fpoonful  of  grated  lemon 
peel,  flir  it  till  it  is  pretty  hot,  take  it  off 
the  fire  and  put  it  in  a baton  tq  cool,  when  it  is 
cold  put  it  in  fweetmeat  glaffes,  lay  pafte  knots, 
or  lemon  peel  cut  like  long  ft  raws,  over  the  tops 
of  your  glaffes.  — It  is  proper  to  be  put  upon  a 
bottom  Liver,  amongft  jellies  and  whips, 


Orange  Cream. 

TAKE  the  juice  of  four  Seville  oranges,  and 
the  out- rind  of  one  pared  exceeding  fine,  put 
them  into  a tolling- pan,  with  one  pint  of  water, 
and  eight  ounces  of  fugar,  beat  the  whites  of 


five 


etrO'S . 


fet  it  over  the  fire,  flir  it  one  way  till  it 


grows  thick  and  white,  drain  it  through  a gauze 
fieve,  flir  it  till  it  is  cold,  then  beat  the  yolks  of 
five  eggs  exceeding  well,  put  it  in  your  tolling- 
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pan  with  the  cream,  ftir  it  over  a very  flow  fire 
till  it  is  ready  to  boil,  put  it  into  a bafon  to  cool, 
and  ftir  it  till  it  is  quite  cold,  then  put  it  into 
jelly  glafles  : fend  it  in  upon  a falver,  with  whips 
and  jellies.  * 

To  make  Burnt  Cream. 

BOIL  a pint  of  cream  with  fugar  and  a lit- 
tle lemon  peel  fhred  fine,  then  beat  the  yolks  of 
fix  and  the  whites  of  four  eggs  feparately,  when 
your  cream  is  cooled,  put  in  your  eggs,  with  a 
fpoonful  of  orange-flower  water,  and  one  of  fine 
xflour ; fet  it  over  the  fire,  keep  ftirring  it  till  it 
is  thick,  put  it  into  a difh ; when  it  is  cold  lift 
a quarter  of  a pound  of  fugar  all  over,  hold  a 
hot  falamander  over  it  till  it  is  very  brown,  and 
looks  like  a glafs  plate  put  over  your  cream. 

To  make  La.  Pompadour  Cream. 

BEAT  the  whites  of  five  eggs  to  a ftrong 
froth,  put  them  into  a toiling- pan,  with  two 
fpoonfuls  of  orange  flower-water,  two  ounces  of 
fugar,  ftir  it  gently  for  three  or  four  minutes, 
then  pour  it  into  your  di(h,  and  pour  good 

melted  butter  over  it,  and  fend  it  in  hot.— 

It  is  a pretty  corner  difh  for  a fecond  courfe 
at  dinner. 

To  make  Tea 'Cream* 

To  half  a pint  of  milk  put  a quarter  of  an 
ounce  of  fine  hyfon  tea,  boil  them  together, 
ftrain  the  leaves  out,  and  put  to  the  milk  half  a 

pint 
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pint  of  cream,  and  two  tea  fpoonfuls  of  rennet ; 
fet  it  over  iome  hot  embers  in  the  diih  you  fend 
it  to  table  in,  and  cover  it  with  a tin  plate ; 
when  it  is  thick  it  is  enough.— Garnifli  with 
fweetmeats, . and  fend  it  up. 

To  make  King  William’s  Cream. 

BEAT  the  whites  of  three  eggs  yery  well, 
then  fqueeze  out  the  juice  of  two  large  or  three 
fmall  lemons ; take  two  ounces  more  than  the 
weight  of  the  juice  of  double  refined  fugar,  and 
mix  it  together  with  two  or  three  drops  of 
orange-flower  water,  and  five  or  fix  fpoonfuls  of 
fair  fpring  water ; when  all  the  fugar  is  melted, 
put  the  whites  of  the  eggs  into  the  pan,  and 
the  juice,  fet  it  over  allow  fire,  and  keep  ftir- 
ring  it  till  you  find  it  thicken,  then  ftrain  it 
through  a coarfe  cloth  quick  into  the  difh. 

Snow  and  Cream,  a pretty  Supper  Difh. 

MAKE  a rich  boiled  cuftard,  and  put  it  in 
the  bottom  of  your  china  or  glafs  difh,  then 
take  the  whites  of  eight  eggs  beat  with  rofe 
water,  and  a fpoonful  of  treble  refined  fugar, 
till  it  is  a ftrong  froth ; put  fome  milk  and 
water  into  a broad  flew -pan,  and  when  it  boils 
take  the  froth  off  the  eggs,  and  lay  it  on  the  milk 
and  water,  and  let  it  boil  once  up ; take  it  off 
carefully,  and  lay  it  on  your  cuftard. 


To 
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To  make  Cream  Cheese. 

PUT  one  Urge  fpoonful  of  Keep  to  five 
quarts  of  afterings,  break  it  down  light,  put  it 
upon  a cloth  on  a fieve  bottom,  and  let  it  run 
till  dry,  break  it,  cut  and  turn  it  in  a clean 
cloth,  then  put  it  into  the  fieve  again,  and  put 
on  it  a two  pound  weight,  fprinkle  a little  fait 
on  it  and  let  it  fland  all  night,  then  lay  it  on  a 
board  to  dry,  when  dry  lay  a few  ft  raw  berry 
leaves  on  it,  and  ripen  it  between  two  pewter 
difhes  in  a warm  place,  turn  it,  and  put  on 
frefh  leaves  every  day. 

To  make  a Trifle. 

PUT  three  large  maccaroons  in  the  middle  of 
your  difh,  pour  as  much  white  wine  over  them 
as  they  will  drink,  then  take  a quart  of  cream, 
put  in  as  much  fugar  as  will  make  it  fweet,  rub 
your  fugar  upon  the  rind  of  a lemon,  to  fetch  out 
the  effence,  put  your  cream  into  a pot,  mill  it 
to  a ftrong  froth,  lay  as  much  froth  upon  a fieve 
as  will  fill  the  difh  you  intend  to  put  your  trifle 
in,  put  the  remainder  of  your  cream  into  a 
toffing-pan,  with  a flick  of  cinnamon,  the  yolks 
of  four  eggs  well  beat,  and  fugar  to  your  tafte, 
fet  them  over  a gentle  fire,  ftir  it  one  way  till  it 
is  thick,  then  take  it  off  the  fire,  pour  it  upon 
your  maccaroons,  when  it  is  cold  put  on  your 
frothed  cream,  lay  round  it  different  coloured 
fweetmeats,  and  fmall  (hot  comfits,  and  figures 
or  flowers. 
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Almond  Custards* 

PUT  a quart  of  cream  into  a to  fling- pa  h,.  d 
flick  of  cinnamon,  a blade  or  two  of  mace,  boil 
it  and  fet  it  to  cool,  blanch  two  ounces  of  al- 
monds, beat  them  fine  in  a marble  mortar,  with 
rofe  water,  if  you  like  a ratafia  tafte,  put  in  a 
few  apricot  kernels  or  bitter  almonds,  mix  them 
with  your  cream,  fweeten  it  to  your  tafte,  fet 
it  on  a flow  fire,  keep  ftirring  it  till  it  is  pretty 
thick,  if  you  let  it  boil  it  will  curdle,  pour  it 
into  cups,  6cc. 

5 To  make  Lemon  Custards* 

TAKE  a pint  of  white  wine,  half  a pound  of 
double  refined 'fugar,  the  juice  of  two  lemons, 
the  out-rind  of  one  pared  very  thin,  the  . inner- 
rind  of  one  boiled  tenner  and  rubbed  through  a 
fieve,  let  them  boil  a good  while,  then  take  out 
the  peel  and  a little  of  the  liquor,  fet  it  to  cool, 
pour  the  reft  into  the  difh  you  intend  for  it ; beat 
four  yolks  and  two  whites  of  eggs,  mix  them 
with  your  cool  liquor,  ftrain  them  into  your 
diih,  ftir  them  well  up  together,  fet  them  on  a 
flow  fire,  or  boiling  water,  to  bake  as  a cuftard, 
when  it  is  enough,  grate  the  rind  of  a lemon 
, all  over  the  top  ; you  may  brown  it  over  with 
a hot  falamander.— — It  may  be  eat  either  hot 
or  cold. 

To  make  Orange  Custards. 

BOIL  the  rind  of  half  a Seville  orange  very 
tender,  beat  it  in  a marble  mortar  till  it  is  very 

fine> 


ENGLISH  HOUSE-KEEPER.  257 

fine,  put  to  it  one  fpoonful  of  the  belt  brandy, 
the  juice  of  a Seville  orange,  four  ounces  of  loal 
fugar,  and  the  yolks  of  four  eggs/  beat  them  all 
together  ten  minutes,  then  pour  in  by  degrees  a 
pint  of  boiling  cream,  keep  beating  them  till 
they  are  cold,  put  them  in  cuftard  cups,  and 
fet  them  in  an  earthen  difh  of  hot  water,  let 
them  ftand  till  they  are  fet,  then  take  them  out, 
and  flick  preferved  orange  on  the  top,  and  ferve 
them  up  either  hot  or  cold. — -It  is  a pretty  cor- 
ner difh  for  dinner,  or  a fide  difh  for  fupper. 

To  make  a common  Custard. 

TAKE  a quart  of  good  cream,  fet  it  over  a 
flow  fire,  with  a little  cinnamon,  and  four  ounces 
of  fugar ; when  it  has  boiled  take  it  off  the  fire  ; 
beat  the  yolks  of  eight  eggs,  put  to  them  a 
fpoonful  of  orange  flower  water,  to  prevent  the 
cream  from  cracking,  flir  them  in  by  degrees  as 
your  cream  cools,  put  the  pan  over  a very  flow 
fire,  ftir  them  carefully  one  way  till  it  is  al- 
mofl  boiling,  then  put  it  into  cups,  and  ferve 
them  up. 

T 0 make  a Beest  Custard. 

TAKE  a pint  of  beefl,  fet  it  over  the  fire, 
with  a little  cinnamon,  or  three  bay  leaves,  let  it 
be  boiling  hot,  then  take  it  off,  and  have  ready 
mixed  one  fpoonful  of  flour,  and  a fpoonful  of 
thick  cream,  pour  your  hot  beefl  upon  it  by 
degrees,  mix  it  exceeding  well  together,  and 
fweeten  it  to  your  tafle ; you  may  either  put  it 
in  crufts  or  cups,  or  bake  it. 

S To 
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To  make  an  Apple  Floating  Island. 

BAKE  fix  or  eight  very  large  apples,  when 
they  are  cold  peel  and  core  them,  rub  the  pulp 
through  a fieve  with  the  back  of  a wooden 
fpoon,  then  beat  it  up  light  with  fine  fugar,  well 
lifted,  to  your  tafte ; beat  the  whites  of  four 
eggs  with  orange  flower  water  in  another  bowl 
till  it  is  a light  froth,  then  mix  it  with  your 
apple  a little  at  a time  till  all  is  beat  together 
and  exceeding  light ; make  a rich  boiled  cuf- 
tard,  and  put  it  in  a china  or  glafs  difh,  and  lay 
the  apples  all  over  it.  Garnifh  with  currant 
jelly,  or  what  you  pleafe. 

To  make  Fairy  Butter. 

TAKE  the  yolks  of  four  eggs  boiled  hard, 
a quarter  of  a pound  of  butter,  beat  two  ounces 
of  fugar  in  a large  fpoonful  of  orange  flower 
water,  beat  them  all  together  to  a fine  pafte,  let 
it  (land  two  or  three  hours,  then  rub  it  through 
a colander  upon  a plate  5 it  looks  very  pretty. 

To  make  Almond  Cheesecakes. 

TAKE  four  ounces  of  Jourdan  almonds, 
blanch  and  put  them  into  cold  water,  beat 
them  with  rofe  water  in  a marble  mortar,  or 
wooden  bowl,  with  a wooden  peftle,  put  to  it  four 
ounces  of  fugar,  and  the  yolks  of  four  eggs 
beat  fine,  work  it  in  the  mortar  or  bowl  till  it 
becomes  white  and  frothy,  then  make  a rich  puff 
pafte,  which  irmft  be  made  thus : Take  half  a 
pound  of  flour,  a quarter  of  a pound  of  butter. 
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rub  a little  of  the  butter  into  the  flour,  mix  it 
ftiff  with  a little  cold  water,  then  roll  your  pafte 
ftraight  out,  drew  over  a little  flour,  and  lay  over 
it  in  thin  bits  one  third  of  your  butter,  throw 
a little  more  flour  over  the  butter,  do  10  for 
three  times,  then  put  your  pafte  in  your  tins, 
fill  them,  and  grate  fugar  over  them,  and  bake 
them  in  a gentle  oven. 

To  make  Bread  Cheese  Cakes. 

SLICE  a penny  loaf  as  thin  as  poffible,  pour 
on  it  a pint  of  boiling  cream,  let  it  ftand  two 
hours,  then  take  eight  eggs,  half  a pound  of 
butter,  and  a nutmeg  grated,  beat  them  well 
together,  put  in  half  a pound  of  currants  well 
w allied  and  dried  before  the  fire,  and  a fpoon- 
ful  of  brandy,  or  white  wine,  and  bake  them 
in  raifed  crufts,  or  petty  pans. 

To  make  Citron  CheeseCakes. 

BOIL  a quart  of  cream,  beat  the  yolks  of  four 
eggs,  mix  them  with  your  cream  when  it  is 
cold,  then  fet  it  on  the  fire,  let  it  boil  till  it 
curds,  blanch  fome  almonds,  beat  them  with 
orange  flower  water,  put  them  into  the  cream 
with  a few  Naples  biicuits,  and  green  citron 
fhred  fine,  fweeten  it  to  your  tafte,  and  bake 
them  in  tea-cups. 

To  make  Rice  Cheese  Cakes. 

BOIL  four  ounces  of  rice  till  tender,  put  it 
upon  a fieve  to  drain,  put  in  four  eggs  well  beat- 
en, half  a pound  of  butter,  half  a pint  of  cream, 

s 2 fix 
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fix  ounces  of  fugar,  a nutmeg  grated,  and  a glafs 
of  ratafia  water,  or  brandy  : beat  them  all  to- 
gether, and  bake  them  in  raifed  crufts. 

To  make  Curd  Cheese  Cakes. 

TAKE  half  a pint  of  good  curds,  beat  them 
with  four  eggs,  three  fpoon fills  of  rich  cream 
half  a nutmeg  grated,  one  fpoonful  of  ratafia, 
role  or  orange  water,  put  to  them  a quarter  of 
a pound  of  fugar,  half  a pound  of  currants  well 
waftied  and  dried  before  the  fire,  mix  them  all 
well  together,  and  bake  in  petty  pans,  with 
a good  cruft  under  them 

To  make  Orange  Crumpets. 

TAKE  a pint  of  cream,  and  a pint  of  new* 
milk,  warm  it^and  put  in  it  a little  runnet,  when 
it  is  broke,  ftirit  gently,  lay  it  on  a cloth  to  drain 
all  night,  and  then  the  rinds  of  three  oranges, 
boiled  as  for  preferring  in  three  different  waters, 
pound  them  very  fine,  and  mix  them  with  the 
curd,  and  eight  eggs,  in  a mortar,  a little  nut- 
meg, juice  of  lemon  or  orange,  and  fugar  to 
your  tafte,  bake  them  in  tin  pans  rubbed  with 
butter,  when  they  are  baked  turn  them  out,  and 
put  fack  and  fugar  over  them.— Some  put  dices 
of  preffed  oranges  among  them. 

To  make  Cheese  Cakes. 

JSET  a quart  of  new  milk  near  the  fire,  with 
a fpoonful  of  runnet,  let  the  milk  be  blood  warm, 
when  it  is  broke,  drain  the  curd  through  a coarfe 
cloth,  now  and  then  brake  the  curd  gently  with 

your 


ENGLISH  HOUSE-KEEPER.  <261 

your  fingers,  rub  into  the  curd  a quarter  of  a 
pound  of  butter,  a quarter  of  a pound  of  fugar, 
a nutmeg,  and  two  Naples  bifcuits  grated,  the 
yolks  of  four  eggs,  and  the  white  ot  one  egg, 
one  ounce  of  almonds  well  beat,  with  two 
fpoonfuls  of  role  water,  and  two  of  fack,  clean 
fix  ounces  of  currants  very  well,  put  them  into 
your  curd,  and  mix  them  all  together. 

¥0  make  Curd  Puffs. 

TAKE  two  quarts  of  milk,  put  a little  run- 
net  in  it,  when  it  is  broke,  put  it  in  a coarfe  cloth 
to  drain,  then  rub  the  curd  through  a hair  fieve 
with  four  ounces  of  butter  beat,  ten  ounces  of 
bread,  half  a nutmeg,  and  a lemon  peel  grated, 
a fpoonful  of  wine,  and  fugar  to  your  tafte,  rub 
your  cups  with  butter,  and  bake  them  a little 
more  than  half  an  hour. 

1 

To  make  Egg  Cheese. 

BEAT  fix  eggs  well,  put  them  into  three  gills 
of  new  milk,  fugar,  cinnamon,  and  lemon  peel, 
to  your  tafte,  fet  it  over  the  fire,  keep  ftirring 
it,  and  fqueeze  a quarter  of  a lemon  in  it  to  turn 
it  to  cheefe,  let  it  run  into  what  fhape  you  would 
have  it,  when  it  is  cold,  turn  it  out,  pour  over 
it  a little  almond  cream,  made  of  fweet  almonds 
beat  fine  with  a little  cream,  then  put  them  into 
a pint  of  cream,  let  it  boil  and  ftrain  it,  put  to 
.it  the  yolks  of  three  eggs  well  beat,  fet  it  over 
the  fire,  and  make  it  like  a cuftard. 
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To  make  a Love  Royal. 

TAKE  a French  roll,  rafp  it,  cut  off  the  bot- 
tom cruft,  lay  it  in  a pan,  with  the  bottom 
upwards,  boil  a pint  of  cream,  put  to  it  the 
yolks  of  two  eggs,  a little  cinnamon,  orange 
flower  water  and  fugar  to  your  tafte,  when  it 
is  cold  pour  it  upon  the  roll,  let  it  ftand  in  all 
night  to  fteep,  then  make  a very  good  cuftard  of 
cream,  a little  fack,  orange  flower  water,  and 
fugar,  put  the  roll  into  a difh,  with  fome  good 
pafte  round  the  edge,  and  pour  your  cuftard  upon 
it  \ you  may  lay  lumps  of  marrow  in  the  cuftard, 
and  ftick  long  flips  of  citron  and  orange  peel  in 
the  loaf,  then  fend  it  to  the  oven,  a little  time 
will  bake  it. 

To  make  a Prince  Loaf. 

TAKE  frnall  French  rolls,  about  the  fize  of 
an  egg,  cut  a frnall  round  hole  in  the  top,  take 
out  ail  the  crumb,  fill  them  with  almond  cuf- 
tard, lay  over  it  currant  jelly,  in  thin  dices,  beat 
the  white  of  an  egg,  and  double  refined  fugar  to 
a froth,  and  ice  them  all  over  with  it ; five  is  a 
pretty  di£h. 

To  make  a Drunken  Loaf. 

TAKE  a French  roll  hot  out  of  the  oven, 
rafp  it,  and  pour  a pint  of  red  wine  upon  it,  and 
cover  it  up  clofefor  half  an  hour,  boil  one  ounce 
of  maccaroni  in  water  till  it  is  foft,  and  lay  it 
upon  a fieve  to  drain,  then  put  the  fize  of  a wal- 
nut 
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nut  of  butter  into  it,  and  as  much  thick  cream 
as  it  will  take,  then  fcrape  in  fix  ounces  of  Par- 
mefan  cheefe,  fhake  it  about  in  your  toffing-pan, 
with  the  maccaroni  till  it  be  like  a fine  cuftard, 
then  pour  it  hot  upon  your  loaf ; brown  it  with 
a falamander,  and  ferve  it  up. — It  is  a pretty  difh 
for  fupper. 

' To  make  Snow  Balls. 

PARE  fix  large  baking  apples,  take  out  the 
cores  With  a fcoop,  fill  the  holes  with  orange  or 
quince  marmalade,  then  make  a little  good  hot 
pafte,  and  roll  your  apples  in  it,  and  make  your 
cruft  of  an  equal  thicknefs,  and  put  them  in  a 
tin  dripping-pan,  bake  them  in  a moderate  oven, 
when  you  take  them  out,  make  icing  for  them 
the  fame  way  as  for  the  plumb-cake,  and  ice  them 
all  over  with  it,  about  a quarter  of  an  Inch  thick, 
fet  them  a good  diftance  from  the  fire  till  they 
are  hardened,  but  take  care  you  do  not  let  them 
brown,  put  one  in  the  middle  of  a china  difh, 
and  the  other  five  round  it.  Garnifh  them  with 
green  fprigs  and  fmali  flowers.  They  are  proper 
for  a corner  either  for  dinner  or  flipper. 

make  Fried  Toast. 

CUT  a flice  of  bread  about  half  an  inch  thick, 
fteep  it  in  rich  cream,  with  fugar  and  nutmeg  to 
your  tafte,  when  it  is  quite  foft,  put  a good  lump 
of  butter  into  a tofling-pan,  fry  it  a fine  brown, 
lay  it  on  a difh,  pour  wine  fauce  over  it,  and 
ferye  it  up, 

§ 4 
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CHAP.  XI. 


Obfervations  upon  Ca 


kes 


T 17HEN  you  make  any  kind  of  cakes,  be  fure 
™ * that  you  get  the  things  ready  before  you 
begin,  then  beat  your  eggs  well,  and  do  not 
leave  them  till  you  have  finifhed  the  cakes,  or 
elfe  they  will  go  back  again,  and  your  cakes  will 
not  be  light ; if  your  cakes  are  to  have  butter  in, 
take  care  you  beat  it  to  a fine  cream  before  you 
put  in  your  fugar,  for  if  you  beat  it  twice  the 
time,  it  will  not  anfwer  fo  well  : as  to  plumb- 
cake,  feed-cake,  or  rice-cake,  it  is  beft  to  bake 
them  in  wooden  garths,  for  if  you  bake  them  in 
either  pot  or  tin,  they  burn  the  outfide  of  the 
cakes,  and  confine  them  fo  that  the  heat  cannot 
penetrate  into  the  middle  of  your  cake,  and  pre- 
vents it  from  riling  ; bake  all  kinds  of  cake  in  a 
good  oven,  according  to  the  iize  of  your  cake, 
and  follow  the  directions  of  your  receipt,  for 
though  care  hath  been  taken  to  weigh  and  mea- 
fiire  every  article  belonging  to  every  kind  of 
cake,  yet  the  management  and  the  oven  muft  be 
left  to  the  maker's  care. 


To  make  a Bride  Cake. 

TAKE  four  pounds  of  fine  flour  well  dried, 
four  pounds  of  frefh  butter,  two  pounds  of  loaf 
fugar,  pound  and  fift  fine  a quarter  of  an  ounce 
of  mace,  the  fame  of  nutmegs,  to  every  pound 
of  flour  put  eight  eggs,  wafh  four  pounds  of 
currants,  pick  them  Well,  and  dry  them  before 
' . the 
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the  fire,  blanch  a pound  of  fweet  almonds,  and 
cut  them  lengthways  very  thin,  a - pound  of 
citron,  one  pound  of  candied  orange,  the  fame 
of  candied  lemon,  half  a pint  of  brandy  ; firft 
work  the  butter  with  your  hand  to  a cream,  then 
beat  in  your  fugar  a quarter  of  an  hour,  beat  the 
whites  of  your  eggs  to  a very  ftrong  froth,  mix 
them  with  your  fugar  and  butter,  beat  your  yolks 
half  an  hour  at  lead,  and  mix  them  with  your 
cake,  then  put  in  your  flour,  mace,  and  nutmeg, 
keep  beating  it  well  till  your  oven  is  ready,  pur 
in  your  brandy,  and  beat  your  currants  and  al- 
monds lightly  in,  tie  three  fheets  of  paper  round 
the  bottom  of  your  hoop  to  keep  it  from  running 
out,  rub  it  well  with  butter,  put  in  your  cake 
and  lay  your  fweetmeats  in  three  lays,  with  cake 
betwixt  every  lay,  after  it  is  rifen  and  coloured, 
cover  it  with  paper  before  your  oven  is  flopped 
up : it  will  take  three  hours  baking. 

To  make  Almond-Icing  for  the  Bride  Cake. 

BEAT  the  whites  of  three  eggs  to  a fcrong 
froth,  beat  a pound  of  Jordan  almonds  very  fine 
with  rofe  water,  mix  your  almonds  with  the  eggs 
lightly  together,  a pound  of  common  loaf  fugar 
beat  fine,  and  put  in  by  degrees ; when  your  cake 
is  enough,  take  it  out,  and  lay  your  icing  on, 
then  put  it  in  to  brown. 

To  make  Sugar  Icing  for  the  Bride  Cake. 

BEAT  two  pounds  of  double  refined  fugar, 
with  two  ounces  of  fine  ftarch,  lift  it  through  a 
gauze  fieve,  then  beat  the  whites  of  five  eggs 

i with 
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with  a knife  upon  a pewter  dilh  half  an  hour; 
beat  in  your  fugar  a little  at  a time,  or  it  will 
make  the  eggs  fall,  and  will  not  be  fo  good  a 
colour,  when  you  have,  put  in  all  your  fugar, 
beat  it  half  an  hour  longer,  theii  lay  it  on  your 
almond  icing,  and  fpread  it  even  with  a knife ; 
if  it  be  put  on  as  foon  as  the  cake  comes  out  of 
the  oven  it  will  be  hard  by  the  time  the  cake  is 
cold. 

To  make  a good  Plumb  Cake. 

TAKE  a pound  and  a half  of  fine  flour  well 
dried,  a pound  and  a half  of  butter,  three  quar- 
ters of  a pound  of  currants  wafiied  and  well 
picked,  Hone  half  a pound  of  raifins,  and  flice 
them,  eighteen  ounces  of  fugar  beat  and  lifted, 
fourteen  eggs,  leave  out  the  whites  of  half  of 
them,  Ihred  the  peel  of  a large  lemon  exceeding- 
line,  three  ounces  of  candied  orange,  the  fame 
of  lemon,  a tea  fpoonful  of  beaten  mace,  half  a 
nutmeg  grated,  a tea-cupful  of  brandy  or  white 
wine,  four  fpoonfuls  of  orange  flower  yvater ; 
firft  work  the  butter  with  your  hand  to  a cream, 
then  beat  your  fugar  well  in,  whilk  your  eggs 
for  half  an  hour,  then  mix  them  with  your  fugar 
and  butter,  and  put  in  your  flour  and  fpices, 
when  your  oven  is  ready,  mix  your  brandy,  fruit, 
and  fweetmeats  lightly  in,  then  put  in  your  hoop, 
and  fend  it  to  the  oven  ; it  yvill  require  two  hours 
and  a half  baking, — It  will  take  an  hour  and  a 
half  beating. 
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To  make  a rich  Seed  Cake, 

TAKE  a pound  of  flour  well  dried,  a pound 
of  butter,  a pound  of  loaf  fugar  beat  and  lifted, 
eight  eggs,  two  ounces  of  carraway  feeds,  one 
nutmeg  grated,  and  its  weight  of  cinnamon;  firft 
beat  your  butter  to  a cream,  then  put  in  your 
fugar,  beat  the  whites  of  your  eggs  half  an  hour, 
mix  them  with  your  fugar  and  butter,  then  beat 
the  yolks  half  an  hour,  put  to  it  the  whites,  beat 
in  your  flour,  fpices,  and  feeds,  a little  before  it 
goes  to  the  oven,  put  it  in  the  hoop  and  bake  it 
two  hours  in  a quick  oven,  and  let  it  ft  and  two 
hours.— It  will  take  two  hours  beating. 

To  make  a White  Plumb  Cake. 

TO  two  pounds  of  flour  well  dried,  take  a 
pound  of  fugar  beat  and  lifted,  one  pound  of 
butter,  a quarter  of  an  ounce  of  mace,  the  fame 
of  nutmegs,  fixteen  eggs,  two  pounds  and  a half 
of  currants,  picked  and  wafhed,  half  a pQund 
of  candied  lemon,  the  fame  of  fweet  almonds, 
half  a pint  of  fack  or  brandy,  three  fpoonfuls  of 
orange  flower  water,  beat  your  butter  to  a cream, 
put  in  your  fugar,  beat  the  whites  of  your  eggs, 
half  an  hour,  mix  them  with  your  fugar  and  but- 
ter, then  beat  your  yolks  half  an  hour,  mix  them 
with  your  whites,  it  will  take  two  hours  beating, 
put  in  your  flour  a little  before  your  oven  is 
ready,  mix  your  currants  and  all  your  ingredients 
lightly  in,  juft  when  you  put  it  in  your  hoop. 
—Two  hours  will  bake  it. 


To 
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To  make  little  Plumb  Cakes. 

TAKE  a pound  of  flouf,  rub  it  into  half  a 
pound  of  butter,  the  fame  of  fugar,  a little 
beaten  mace,  beat  four  eggs  very  well,  (leave  out 
half  the  whites,)  with  three  fpoonfuls  of  yeaft, 
put  to  it  a quarter  of  a pint  of  warm  cream, 
ftrain  them  into  your  flour,  and  make  it  up  light, 
fet  it  before  the  fire  to  rife ; juft  before  you  fend 
it  to  the  oven,  put  in  three  quarters  of  a pound 
of  currants. 

To  make  Orange  Cakes. 

TAKE  Seville  oranges  that  have  very  good 
rinds,  quarter  them,  and  boil  them  in  two  or 
three  waters  until  they  are  tender,  and  the  bit- 
ternefs  is  gone  off,  fcum  them,  then  lay  them  on 
a clean  napkin  to  dry,  take  all  the  feeds  and  fkins 
out  of  the  pulp  with  a knife,  fhred  the  peels  fine, 
put  them  to  the  pulp,  weigh  them,  and  pi^xt 
rather  more  than  their  weight  of  fine  fugar  into 
a tdffing  pan,  with  juft  as  much  water  as  will 
diftblve  it,  boil  it  till  it  becomes  a perfed  fugar ; 
then  by  degrees  put  in  your  orange  peels  and  pulp, 
ftir  them  well  before  you  fet  them  on  the  fire, 
boil  it  very  gently  till  it  looks  clear  and  thick, 
then  put  them  into  flat-bottomed  glaffes,  fet 
them  in  a ftove,  and  keep  a conftant  moderate 
heat  to  them  ; when  they  are  candied  on  the  top, 
turn  them  out  upon  glaffes. 

N.  £*  You  may  make  lemon  cakes  the  fame 
way. 
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To  make  Lemon  Cake  a fecond  way. 

BEAT  the  whites  of  ten  eggs  with  a whifk 
for  one  hour,  with  three  fpoonfuls  of  rofe  or 
orange  flower  water,  then  put  in  one  pound  of 
loaf  fugar  beat  and  lifted,  with  the  yellow  rind 
of  a lemon  grated  into  it;  when  it  is  well  mixed 
put  in  the  juice  of  half  a lemon  and  the  yolks  of 
ten  eggs  beat  fmooth,  and  juft  before  you  put  it 
into  the  oven  ftir  in  three  quarters  of  a pound  of 
flour ; butter  your  pan,  and  one  hour  will  bake 
it  in  a moderate  oven. 

« / 

To  make  Rice  Cake® 

TAKE  fifteen  eggs,  leave  out  one  half  of  the 
whites,  beat  them  exceeding  wrell  near  an  hour 
with  a whifk,  then  beat  the  yolks  half  an  hour; 
put  to  your  yolks  ten  ounces  of  loaf  fugar  lifted 
fine,  beat  it  well  in,  then  put  in  half  a pound 
of  rice  flour,  a little  orange  water  or, brandy,  the 
rinds  of  two  lemons  grated,  then  pul  in  your 
whites,  beat  them  all  well  together  for  a quarter 
of  an  hour,  then  put  them  in  a hoop  and  fet  diem 
in  a quick  oven  for  half  an  hour. 

To  make  Ratafia  Cake. 

TAKE  half  a pound  of  fweet  almonds,  the 
fame  quantity  of  bitter,  blanch  and  beat  them 
fine  in  orange,  rofe,  or  clear  water,  to  keep  them 
from  oiling,  pound  and  lift  a"  pound  of  fine 
fugar,  mix  it  with  your  almonds,  have  ready 
very  well  beat,  the  whites  of  four  eggs,  mix 

them 
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them  lightly  with  almonds  and  fugar,  put  it 
in  a preferving  pan,  and  fet  it  over  a moderate 
fire,  keep  furring  it  quick  one  way  until  it  is 
pretty  hot,  when  it  is  a little  cool  roll  it  in  fmail 
rolls,  and  cut  it  in  thin  cakes,  dip  your  hands  in 
flour  and  fhake  them  on  it,  give  them  each  a light 
tap  with  your  finger,  put  them  on  fugar  papers, 
and  fift  a little  fine  fugar  over  them  juft  as  you 
are  putting  them  into  allow  oven. 

To  make  Ratafia  Cakes  a fecond  way . 

TAKE  one  pound  and  a half  of  fweet  al- 
monds, and  half  a pound  of  bitter  almonds,  beat 
them  as  fine  as  poffible  with  the  whites  of  two 
eggs,  then  beat  the  whites  of  five  eggs  to  a ftrong 
froth,  fhake  in  lightly  two  pounds  and  a half  of 
fine  loaf  fugar  beat  and  fifted  very  fine,  drop  them 
in  little  drops  the  fize  of  a nutmeg,  on  cap  paper, 
and  bake  them  in  a flack  oven. 

To  make  Shrewsbury  Cakes. 

TAKE  half  a pound  of  butter,  beat  it  to  a 
cream,  then  put  in  half  a pound  of  flour,  one 
egg,  fix  ounces  of  loaf  fugar  beat  and  fifted,  half 
an  ounce  of  carraway  feeds  mixed  into  a pafte, 
roll  them  thin,  and  cut  them  round  with  a fmail 
glafs,  or  little  tins,  prick  them,  and  lay  them  on 
iheets  of  tin,  and  bake  them  in  a flow  oven. 

To  make  Shrewsbury  Cakes  a fecond  Way . 

TO  a pound  of  butter,  beat  and  fift  a pound 
of  double-refined  fugar,  a little  mace,  and  four 

eggs. 
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eggs,  beat  them  all  together  with  your  band  till 
It  is  very  light  and  looks  curdling,  then  fhake 
in  a pound  and  a half  of  fine  flout,  roll  it  thin, 
and  cut  it  into  little  cakes  with  a tin,  and  bake 
them. 

To  make  Bath  Cakes. 

RUB  half  a pound  of  butter  into  a pound  of 
flour,  and  one  fpoonful  of  good  barm,  warm 
fome  cream,  and  make  it  into  a light  pafte,  fet 
it  on  the  fire  to  rife,  when  you  make  them  up 
take  four  ounces  of  carraway  comfits,  work  part 
of  them  inf  and  ftrew  the  reft  on  the  top,  make 
them  into  a round  cake,  the  fize  of  a French  roll, 
bake  them  on  ftieet  tins,  and  fend  them  in  hot 
for  brsakfaft. 

To  make  Queen  Cakes. 

TAKE  a pound  of  loaf  fugar,  beat  and  fift  it, 
a pound  of  flour  well  dried,  a pound  of  butter, 
eight  eggs,  half  a pound  of  currants  wafhed  and 
picked,  grate  a nutmeg,  the  fame  quantity  of 
mace  and  cinnamon,  work  your  butter  to  a cream, 
then  put  in  your  fugar,  beat  the  whites  of  your 
eggs  near  half  an  hour,  mix  them  with  your 
fugar  and  butter,  then  beat  your  yolks  near  half 
an  hour,  then  put  them  to  your  butter,  beat  them 
exceeding  well  together,  then  put  in  your  flour, 
fpices,  and  the  currants,  when  it  is  ready  for 
the  oven,  bake  them  in  tins,  and  duft  a little 
fugar  over  them. 
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To  make  a common  Seed  Cake. 

TAKE  two  pounds  of  flour,  rub  it  into  hal f a 
pound  of  powdered  fugar,  one  ounce  of  carraway 
feeds  beaten,  have  ready  a pint  of  milk,  with 
half  a pound  of  butter  melted  in  it,  and  two 
fpoonfuls  of  new  barm,  make  it  up  into  a pafte, 
let  it  to  the  fire  to  rife,  flour  your  tin,  and  bake 
it  in  a quick  oven. 

To  make  Cream  Cakes. 

BEAT  the  whites  of  nine  eggs  to#ftiff  froth, 
then  Air  it  gently  with  a fpocn,  for  fear  the 
froth  fhould  fall,  and  grate  the  rinds  of  two 
lemons" ; to  evety  white  of  an  egg,  fhake  in 
foftly  a fpoonful  of  double- refined  fugar  lifted 
fine,  lay  a wet  fheet  of  paper  on  a tin,  and  drop 
the  froth  in  little  lumps  on  it  with  a fpoon,  a 
fmall  di fiance  from  each  other,  and  fift  a good 
quantity  of  fugar  over  them,  let  them  in  an  oven 
after  brown  bread,  make  the  oven  cloie  up,  and 
the  froth  will  rife  ; when  they  are  juft  coloured 
they  are  baked  enough;  take  them  out  and  put 
two  bottoms  together,  and  lay  them  on  a fieve, 
then  let  them  in  a cool  oven  to  dry.- — You  may 
lay  rafpberfy  jam,  or  any  other  fort  of  fweetmeats 
betwixt  them  before  you  clofe  the  bottoms  to- 
gether to  dry. 

To  make  little  Currant  Cakes. 

TAKE  one  pound  and  a half  of  fine  flour, 
dry  it  well  before  the  fire,  a pound  of  butter, 

2 half 
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half  a pound  of  fine  loaf  fugar  well  beat  and 
lifted,  four  yolks  of  eggs,  four  fpoonfuls  of  rofe 
water,  four  fpoonfuls  of  fack,  a little  mace,  and 
one  nutmeg  grated  : beat  the  eggs  very  well,  and 
put  them  to  the  rofe  water  and  fack,  then  put 
to  it  the  fugar  and  butter ; work  them  all  to- 
gether, ftrew  in  the  currants  and  the  flour,  being 
both  made  warm  together  before.  This  quantity 
will  make  lix  or  eight  cakes ; bake  them  pretty 
crifp,  and  a fine  brown. 

To  make  a Prussian  Cake. 

TAKE  a pound  of  fugar  beat  and  lifted* 
half  a pound  of  flour  dried,  feven  eggs,  beat 
the  yolks  and  whites  feparate,  the  juice  of  one 
lemon,  the  peel  of  two  grated  very  fine*  half  a 
pound  of  almonds  beat  fine  with  rofe  water;  as 
foon  as  the  whites  are  beat  to  a froth,  put  in  all 
the  things  except  the  flour,  and  beat  them  to- 
gether for  half  an  hour,  juft  before  you  fet  it  in 
the  oven,  fhake  in  the  flour. — N.  B.  The  whites 
and  yolks  muft  be  beat  feparate,  or  it  will  be 
quite  heavy. 

To  make  a Cake  'without  butter . 

BEAT  eight  eggs  half  an  hour,  have  ready 
pounded  and  lifted  a pound  of  loaf  fugar,  fhake 
it  in,  and  beat  it  half  an  hour  more,  put  to  it  a 
quarter  of  a pound  of  fweet  almonds  beat  fine, 
with  orange  flour  water,  grate  the  rind  of  a 
lemon  into  the  almonds,  and  fqueeze  in  the  juice 
of  the  lemon,  mix  them  all  together*  and  keep 

T beating 
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beating  them  till  the  oven  is  ready,  and  juft  be- 
fore you  fet  it  in,  put  to  it  three  quarters  of  a 
pound  of  warm  dry  fine  flour ; rub  your  hoop 
with  butter  : an  hour  and  a half  will  bake  it. 

6 

' To  make  Barbadoes  Jumballs. 

BEAT  very  light  the  yolk  of  four  eggs  and 
the  whites  of  eight,  with  a fpoonful  of  rofe 
water,  and  duft  in  a pound  of  treble  refined 
fugar,  then  put  in  three  quarters  of  a pound  of 
the  beft  fine  flour,  ftir  it  lightly  in,  greafe  your 
tin  fheets,  and  drop  them  in  the  fhape  of  a 
macaroon,  and  byke  them  nicely. 

To  make  Cii acknels. 

TO  a pint  of  blue  milk  put  about  two  ounces 
of  butter  and  a good  fpoonful  of  yeft,  make  it 
juft  warm,  and  mix  into  it  as  much  fine  flour  as 
will  make  it  a light  dough,  roll  it  out  very  thin, 
and  cut  it  into  long  pieces  two  inches  broad, 
prick:  them  well,  and  bake  them  in  a flow  oven 
upon  tin  plates. 

To  make  Light  Wigs. 

TO  three  -quarters  of  a pound  of  fine  flour 
put  half  a pint  of  milk  made  warm,  mix  in  it 
two  or  three  fpoonfuls  of  light  barm,  cover  it  up, 
fet  it  half  an  hour  by  the  fire  to  rife,  work  in 
the  pafte  four  ounces  of  fugar,  and  four  ounces 
of  butter,  make  it  into  wigs  with  as  little  ’flour 
‘as  poflibie,  and  a few  feedvs,  fet  them  in  a quick 
oven  to  bake. 

Ti 
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To  make  Macaroons. 

TO  one  pound  of  blanched,  and  beaten  fweet 
almonds,  put  one  pound  of  fugar,  and  a little 
rofe  water  to  keep  them  from  oiling,  then  beat 
the  whites  of  feven  eggs  to  a froth,  put  them  in 
and  beat  them  well  together,  drop  them  on  wafer 
paper,  grate  fugar  over  them,  and  bake  them. 

To  make  Spanish  Biscuits. 

BEAT  the  yolks  of  eight  eggs  near  half  an 
hour,  then  beat  in  eight  fpoonfuls  of  fugar,  beat 
the  whites  to  a ftrong  froth,  then  beat  them  very 
well  with  your  yolks  and  fugar  near  half  an  hour, 
put  in  four  fpoonfuls  of  flour,  and  a little  lemon 
cut  exceeding  fine,  and  bake  them  on  papers. 

To  make  Sponge  Biscuits. 

r 

BEAT  the  yolks  of  twelve  eggs  half  an  hour, 
put  in  a pound  and  a half  of  fugar  beat  and  flft- 
ed,  whifk  it  well  till  you  fee  it  rife  in  bub- 
bles, beat  the  whites  to  a ftrong  .froth,  whifk 
them  well  with  your  fugar  and  yolks,  beat  in 
fourteen  ounces  of  flour,  with  the  rinds  of  two 
lemons  grated,  bake  them  in  tin  moulds  but- 
tered, or  coffins  ; they  require  a hot  oven,  the 
mouth  mu  ft  not  be  flopped  ; when  you  put  them 
into  the  oven  duft  them  with  fugar ; they  will 
take  half  an  hour  baking. 
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To  make  Lemon  Biscuits. 

BEAT  very  well  the  yolks  of  ten  eggs,  and 
the  whites  of  five,  with  four  fpoonfuls  of  orange 
flower  water  till  they  froth  up,  then  put  in  a 
pound  of  loaf  fugar  lifted,  beat  it  one  way  for 
half  an  hour  or  more,  put  in  half  a pound  of 
flour  with  the  rafpings  of  two  lemons  and  the 
pulp  of  a fmall  one,  butter  your  tin,  and  bake 
it  in  a quick  oven,  but  do  not  flop  up  the  mouth 
at  firfl  for  fear  it  Ihould  fcorch,  dull;  it  with  fugar 
before  you  put  it  in  the  oven ; it  is  foon  baked. 

To  make  Drop  Biscuits. 

\ s 

BEAT  the  yolks  of  ten  eggs  and  the  whites 
of  fix,  with  one  fpoonful  of  role  water,  half  an 
hour,  then  put  in  ten  ounces  of  loaf  fugar  beat 
and  fifted,  whifk  them  well  for  half  an  hour, 
then  add  one  ounce  of  carraway  feeds  crufhed  a 
little,  and  fix  ounces  of  fine  flour,  whilk  in  your 
flour  gently,  drop  them  on  wafer  papers,  and 
bake  them  in  a moderate  oven. 

To  make  common  Biscuits. 

BEAT  eight  eggs  half  an  hour,  put  in  a 
pound  of  fugar  beat  and  fifted  with  the  rind  of 
a lemon  grated,  whilk  it  an  hour  till  it  looks 
light,  then  put  in  a pound  of  flour,  with  a lit- 
tle rofe  water,  and  bake  them  in  tins,  or  on 
papers,  with  fugat  over  them. 
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To  make  Wafers. 

TAKE  two  fpoonfuls  of  cream,  two  of 
fugar,  the  fame  of  flour,  and  one  fpoonful  of 
orange  flower  water,  beat  them  well  together 
for  half  an  hour,  then  make  your  wafer  tongs 
hot,  and  pour  a little  of  your  batter  in  to  cover 
your  irons,  bake  them  on  a ftove  fire,  as  they 
are  baked  roll  them  round  a flick  like  a Ipiggot, 
as  foon  as  they  are  cold,  they  will  be  very  crifp ; 
they  are  proper  for  tea,  or  to  put  upon  a falv^r  to 
eat  with  jellies. 

To  make  Lemon  Puffs. 

BEAT  a pound  of  double  refined  fugar,  fift 
it  through  a fine  fieve,  put  it  in  a bowl,  with  the 
juice  of  two  lemons,  beat  them  well  together, 
then  beat  the  white  of  an  egg  to  a very  high 
froth,  put  in  your  bowl,  beat  it  half  an  hour  ; 
then  put  in  three  eggs,  with  two  rinds  of  lemons 
grated,  mix  it  well  up,  duft  your  papers  with 
fugar,  drop  on  the  puffs  in  fmall  drops,  and  bake 
them  in  a moderate  oven. 

To  make  Chocolate  Puffs. 

BEAT  and  fift  half  a pound  of  double  refined 
fugar,  fcrape  into  it  one  ounce  of  chocolate  very 
fine,  mix  them  together,  beat  the  white  of  an 
egg  to  a very  high  froth,  then  ftrew  in  your 
fugar  and  chocolate ; keep  beating  it  till  it  is  as 
ftiff  as  pafte,  fugar  your  papers,  and  drop  them 
on  about  the  fize  of  a fixpence,  and  bake  them 
in  a very  flow  oven. 
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To  make  Almond  Puffs. 

BLANCH  two  ounces  of  fweet  almonds, 
beat  them  fine  with  orange  flower  water,  beat 
the  whites  of  three  eggs  to  a very  high  froth, 
then  ftrew  in  a little  lifted  fugar,  mix  your  al- 
monds with  your  fugar  and  eggs,  then  add  more 
fugar  till  it  is  as  ft  iff  as  a pafte,  lay  it  in  cakes, 
and  bake  it  on  paper  in  a cool  oven. 

To  make  Picklets. 

TAKE  three  pounds  of  flour,  make  a hole 
in  the  middle  with  your  hand,  then  mix  two 
fpoonfuls  of  barm,  with  as  much  milk  and  a 
little  fait  as  will  make  it  into  a light  pafte,  pour 
your  milk  and  barm  into  the  middle  of  your 
flour  and  ftir  a little  of  your  flour  into  it,  then 
let  it  ftand  all  night,  and  the  next  morning 
work  all  the  flour  into  the  barm,  and  beat  it 
well  for  a quarter  of  an  hour,  then  let  it  ftand 
an  hour ; after  that  take  it  out  with  a large 
fpoon,  and  lay  it  on  a board  well  dufted  with 
flour,  and  dredge  flour  over  them  ; pat  it  with 
your  hand,  and  bake  them  upon  your  bake- 
ftone. 

To  make  French  Bread. 

• TAKE  a quarter  of  a peck  of  flour,  one 
ounce  of  butter  melted  in  milk  and  water,  mix 
two  or  three  fpoonfuls  of  barm  with  it,  ftrain 
it  through  a fieve,  beat  the  white  of  an  egg, 

put 
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put  it  in  your  water  with  a little  fait,  work  it 
up  to  a light  pafte,  put  it  into  a bowl,  then  pull 
it  into  pieces,  let  it  ftand  all  night,  then  work 
it  well  up  again,  cover  it  and  lay  it  on  a drefler 
for  half  an  hour,  then  work  all  the  pieces  fepa- 
rate  and  make  them  into  rolls,  and  fet  them  in 
the  oven. 

To  make  White  Bread. 

TO  a gallon  of  the  beft  flour,  put  fix  ounces 
of  butter,  half  a pint  of  good  yeft,  a little 
fait,  break  two  eggs  into  a bafon,  but  leave  out 
one  of  the  whites,  put  a fpoonful  or  two  of 
water  to  them,  and  beat  them  up  to  a froth, 
and  put  them  in  the  flour,  have  as  much  new 
milk  as  will  whet  it,  make  it  juft  warm  and  mix 
it  up,  lay  a handful  of  flour  and  drive  it  about, 
holding  one  hand  in  the  dough,  and  driving  it 
with  the  other  hand  till  it  is  quite  light,  then 
put  it  in  your  pan  again,  and  put  it  near  the 
fire  and  cover  it  with  a cloth,  and  let  it  ftand 
an  hour  and  a quarter ; make  your  rolls  ten 
minutes  before  you  fet  them  in  the  oven,  and 
prick  them  with  a fork  ; if  they  are  the  bignefs 
of  a French  roll,  three  quarters  of  an  hour  will 
bake  them. 

To  make  Tea  Crumpets. 

BEAT  two  eggs  very  well,  put  to  them  a 
quart  of  warm  milk  and  water,  and  a large 
fpoonful  of  barm ; beat  in  as  much  fine  flour 
as  will  make  them  rather  thicker  than  a common 
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batter  pudding,  then  make  your  bake- Rone 
very  hot,  and  rub  it  with  a little  butter  wrapped 
in  a clean  linen  cloth,  then  pour  a large  fpoon- 
ful  of  batter  upon  your  ftone,  and  let  it  run  to 
the  fize  of  a tea  faucer  •,  turn  it,  and  when  you 
want  to  ufe  them  toaft  them  very  crifp  and  but- 
ter them. 


CHAP.  XII. 

LITTLE  SAVORY  DISHES,. 

To  ragoo  Pig’s  Feet  and  Ears. 

BOIL  your  feet  and  ears,  then  fplit  your  ke% 
down  the  middle,  and  cut  the  ears  in  nar- 
row dices,  dip  them  in  batter,  and  fry  them  a 
good  brown,  put  a little  beef  gravy  in  a tolling- 
pan,  with  a tea  fpoonful  of  lemon  pickle,  a large 
one  of  mufhrqom  catfup,  the  fame  of  brown- 
ing, and  a little  fait,  thicken  it  with  a lump  of 
butter  rolled  in  flour,  and  put  in  y.our  feet  and 
ears,  give  them  a gentle  boil,  and  then  lay  your, 
feet  in  the  middle  of  your  difh,  and  the  ears 
round  them  ; ft  rain  your  gravy  and  pour  it  over ; 
Garnifh  with  curled  par  (ley.— It  is  a pretty 
corner  difh  for  dinner. 

To  make  Solomon-gundy. 

TAKE  the  white  part  of  a roafted  chicken, 
the  yolks  of  four  boiled  eggs,  and  the  whites  of 
the  fame,  two  pickled  herrings,  and  a handful  of 
I parfley. 
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parfley,  chop  them  feparately  exceeding  fmall, 
take  the  fame  quantity  of  lean  boiled  ham  fcraped 
fine,  turn  a china  bafon  upfide  down  in  the  mid- 
dle of  a difh,  make  a quarter  of  a pound  of 
butter  in  the  fhape  of  a pine  apple  and  fet  it 
on  the  bafon  bottom,  lay  round  your  bafon  a 
ring  of  fhred  parfley,  then  a ring  of  yolks  of 
eggs,  then  whites,  then  ham,  then  chicken, 
then  herring,  till  you  have  covered  your  bafon 
and  ufed  all  the  ingredients,  lay  the  bones  of 
the  pickled  herrings  upon  it  with  the  tails  up  to 
the  butter,  and  the  heads  lie  on  the  edge  of  the; 
difh  ; lay  a few  capers,  and  three  or  four  pickled 
pyfters  roupd  your  di£h>  and  fend  it  up. 

Solomon-gundy  a fecond  lVay% 

CHOP  all  the  ingredients,  as  for  the  firft, 
mix  them  well  together,  and  put  in  the  middle 
of  your  difh  a large  Seville  orange,  and  your 
ingredients  round  it,  rub  a little  cold  butter 
fhrough  a fieve,  and  it  will  curl,  lay  it  in  lumps 
on  the  meat ; flick  a fprig  of  curled  parfley  on 
your  butter  and  ferve  it  up. 

To  roafi  a Calf's  Heart. 

MAKE  a forcemeat  with  the  crumbs  of  half 
a penny  loaf,  a quarter  of  a pound  of  beef  fuet 
fhred  fmall,  or  butter,  chop  a little  parfley, 
fweet  marjorum,  and  lemon  peel,  mix  it  up 
with  a little  nutmeg,  pepper,  fak,  and  the  yolk 
of  an  egg,  fill  your  heart  and  lay  over  the  fluff- 
ing a caul  of  veal,  or  writing  paper,  to  keep  it 
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in  the  heart,  lay  it  in  a Dutch  oven,  keep  turn- 
ing it  and  roaft  it  thoroughly  ; when  you  difh  it 
up,  pour  over  it  good  melted  butter,  and  lay  dices 
of  lemon  round  it,  and  fend  it  to  table. 

To  drefs  a Dijh  ^Lamb’s  Bits. 

SKIN  the  flones  and  fplit  them,  lay  them  on 
a dry  cloth  with  the  fweetbreads  and  liver,  and 
dredge  them  well  with  flour,  and  fry  them  in 
boiling  lard,  or  butter,  a light  brown,  then  lay 
them  on  a fieve  to  drain,  fry  a good  quantity  of 
parfley,  lay  your  bits  on  the  difh,  and  the  parfley 
in  lumps  over  it,  pour  melted  butter  round  them. 

To fricajfee  Calf’s-Feet. 

BOIL  your  feet,  take  out  the  bones  and  cut 
the  meat  in  thin  flices,  and  put  it  into  a tofling- 
pan,  with  half  a pint  of  good  gravy,  boil  them 
a little,  and  then  put  in  a few  morels,  a tea 
fpoonful  of  lemon  pickle,  a little  muihroom 
powder  or  pickled  mufhrooms,  the  yolks  of 
four  eggs  boiled  hard,  and  a little  fait,  thicken 
with  a little  butter  rolled  in  flour,  mix  the  yolk 
of  an  egg  with  a tea  cupful  of  good  cream  and 
half  a nutmeg  grated,  put  it  in,  and  fhake  it 
over  the  fire,  but  do  not  let  it  boil,  it  will  curdle 
the  milk : garnifh  with  lemon,  and  curled 


Chickens  in  Savory  JeTly, 

ROAST  two  chickens  then  boil  a gang  of 
calf’s -feet  to  a ftrong  jelly,  take  out  the  feet, 
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jkirn  off  the  fat,  beat  the  whites  of  three  eggs 
very  well,  then  mix  them,  with  half  a pint  of 
white  wine  vinegar,  the  juice  of  three  lemons, 
a blade  or  two  of  mace,  a few  pepper  corns, 
and  a little  fait,  put  them  to  your  jelly  ; when  it 
has  boiled  five  or  fix  minutes,  run  it  through  a 
jelly  bag  fevered  times  till  it  is  very  clear,  then 
put  a little  in  the  bottom  of  a bowl  that  will 
hold  your  chickens,  when  they  are  cold,  and 
the  jelly  quite  fet,  lay  them  in  with  their  breafts 
down,  then  fill  up  your  bowl  quite  full  with  the 
reft  of  your  jelly,  which  you  muft  take  care  to 
keep  from  fetting  (fo  that  when  you  pour  ft 
into  your  bowl  it  will  not  break)  let  it  ftand 
all  night,  the  next  day  put  your  bafon  into  warm 
water,  pretty  near  the  top ; as  foon  as  you  find 
it  loofe  in  the  bafon,  lay  your  difh  over  it,  and 
turn  it  out  upon  it. 

Pigeons  in  Savory  Jelly. 

ROAST  your  pigeons  with  the  head  and  feet 
on,  put  a fprig  of  myrtle  in  their  bills,  make  a 
jelly  for  them  the  fame  way  as  for  the  chickens, 
pour  a little  into  a bafon,  when  it  is  fet  lay  in 
the  pigeons  with  the  breafts  down,  fill  up  your 
bowl  with  your  jelly,  and  turn  it  out  as  before. 

Small  Birds  in  Savory  Jelly. 

TAKE  eight  fmall  birds  with  their  heads 
and  feet  on,  put  a good  lump  of  butter  in  them 
and  few  up  their  vents,  put  them  in  a jug,  cover 
it  clofe  with  a cloth,  fet  them  in  a kettle  of 
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boiling  water  till  they  are  enough,  drain  them, 
make  your  jelly  as  before,  put  a little  into  a 
bafon,  when  it  is  fet,  lay  in  three  birds  with  their 
breafts  down,  cover  them  with  the  jelly,  when 
it  is  fet  put  the  other  five  with  the  heads  in  the 
middle,  fill  up  your  bowl  with  jelly  as  before, 
and  turn  it  out  the  fame  way. 

Smelts  in  Savory  Jelly. 

GUT  and  wafh  your  fmelts,  feafon  them  with 
mace  and  fait,  lay  them  in  a pot  with  butter 
over  them,  tie  them  down  with  paper,  and  bake 
them  half  an  hour,  take  them  out,  and  when 
they  are  a little  cool,  lay  them  fcpafately  on  a 
board  to  drain,  when  they  are  quite  cold,  lay 
them  on  a deep  plate  in  what  form  von  pleafe, 
pour  cold  jelly  over  them,  and  they  will  look  like 
live  fifh. — Make  your  jelly  as  before, 

* ' t 

Craw-Fish  in  Saory  Jelly. 

BOIL  your  craw-fifh,  then  put  a little  jelly 
in  a bowl,  made  as  for  the  chickens,  when  it  is 
fet,  put  in  a few  craw-fifh,  then  cover  them  with 
jelly,  when  it  is  cold,  put  in  more  lays  till  your 
bowl  is  full,  let  it  fiand  all  night,  and  turn  them 
out  the  fame  as  the  chickens, 

Cr aw-Fjsh  in  Jelly. 

BOIL  half  a dozen  large  craw  fifh,  and  let 
them  cool,  wipe  them  clean,  lay  them  in  a 
punch  bowl  with  their  backs  downwards,  pour 
on  them  fome  nice  calf’s -foot  jelly,  when  it  is 

cold 
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cold  turn  it  out  upon  a glafs  difli ; it  makes  a 
very  pretty  fide  diih  for  either  dinner  orfupper. 

Todrefs  Maccaroni  Parmesan  Cheese. 

BOIL  four  ounces  of  maccaroni  till  it  be  quite 
tender,  and  lay  it  on  a fieve  to  drain,  then  put 
it  into  a tolling  pan,  with  about  a gill  of  good 
cream,  a lump  of  butter  rolled  in  flour,  boil  it 
five  minutes,  pour  it  on  a plate,  lay  all  over  it 
Parmefan  cheefe  toafted ; fend  it  to  table  on  a 
water  plate  for  it  foon  goes  cold. 

To  flew  Cheese  with  Light  Wigs. 

CUT  a plateful  of  cheefe,  pour  on  it  a glafs 
of  red  wine,  flew  it  before  the  fire,  toaft  a light 
wig,  pour  over  it  two  or  three  fpoonfuls  of  hot 
red  wine,  put  it  in  the  middle  of  your  difh,  lay 
the  cheefe  over  it,  and  ferve  it  up. 

To  flew  Cheese. 

CUT  your  cheefe  very  thin,  lay  it  in  a toafter, 
fet  it  before  the  fire,  pour  a glafs  of  ale  over  it, 
let  it  ftand  till  it  is  all  like  a light  cuftard,  then 
pour  it  on  toafis  or  wigs,  and  fend  it  in  hot. 

To Jlew  Chardoons. 

TAKE  the  infide  of  your  chardoons,  wafh 
them  well,  boil  them  in  fait  and  water,  put 
them  into  a tolling  pan  with  a little  veal  gravy, 
a tea  fpoonfull  of  lemon  pickle,  a large  one  of 
mufhroom  catfup,  pepper  and  fait  to  your 
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tafte,  thicken  it  with  flour  and  butter,  boil  it  a 
little  and  ferve  it  up  in  a foup  plate. 

To  fry  Chardoons. 

BOIL  your  chardoons  as  you  did  for  flowing, 
then  dip  them  in  batter  made  of  a fpoonful  of 
flour  and  ale,  fry  them  in  a pan  of  boiling  lard, 
pour  melted  butter  over  them,  and  ferve  them, 
up. 

To  ragoo  Celery. 

TAKE  off  all  the  outfides  of  your  heads  of 
celery,  ctit  them  in  pieces,  put  them  in  a tof- 
fing  pan,  with  a little  veal  gravy  or  water,  boil 
them  till  they  are  tender,  put  to  it  a fpoonful 
of  lemon  pickle,  a meat  fpoonful  of  white  wine 
and  a little  fait;  thicken  it  with  flour  and  but- 
ter, and  ferve  them  up  with  fippets. 

To  fry  Celery. 

BOIL  your  celery  as  for  a ragoo,  then  cut  it 
and  dip  it  in  batter,  fry  it  a light  brown  in  hogs 
lard,  put  it  on  a plate,  and  pour  melted  butter 
upon  it. 

To  few  Celery. 

TAKE  off  the  outfide  and  the  green  ends  of 
your  heads  of  celery,  boil  them  in  water  till 
they  are  very  tender,  put  in  a flice  of  lemon,  a 
little  beaten  mace,  thicken  it  with  a good  lump 
of  butter  and  flour,  boil  it  a little,  beat  the  yolks 
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of  two  eggs,  grate  in  half  a nutifteg,  mix  them 
with  a tea- capful  of  good  cream,  put  it  to  your 
gravy,  thake  it  over  the  fire  till  it  be  of  a fine 
thicknefs,  but  do  not  let  it  boil  ? ferve  it  up  hot. 

To  fcollop  Potatoes. 

BOIL  your  potatoes,  then  beat  them  fine  in 
a bowl  with  good  cream,  a lump  of  butter  and 
fait,  put  them  into  fcollop  fhells,  make  them 
fmooth  on  the  top,  fcore  them  with  a knife,  lay 
thin  flices  of  butter  on  the  top  of  them,  put 
them  in  a Dutch  oven  to  brown  before  the  fire. 
Three  Ihells  are  enough  for  a difli. 

To Jlew  Mushrooms. 

TAKE  large  buttons,  wipe  them  with  a whet 
flannel,  put  them  in  a few  pan  with  a little 
water,  let  them  few  a quarter  of  an  hour,  then 
put  in  a little  fait,  work  a little  flour  and  butter 
to  make  it  as  thick  as  cream,  let  it  boil  five 
minutes,  when  you  difli  it  up  put  two  large 
fpoonfuls  of  cream  mixed  with  the  yolk  of  an 
egg,  fhake  it  over  the  fire  about  a minute  or 
two,  but  do  not  let  it  boil  for  fear  of  curdling; 
put  fippets  round  the  infide  of  the  rim  of  the 
difli  but  not  toadied,  and  ferve  it  up.— Jt  is 
proper  for  a fide  difli  for  fupper,  or  a corner  for 
dinner. 

Another  way  to  Jlew  Mushrooms. 

PUT  your  mufhrooms  in  fait  and  water,  wipe 
them  with  a flannel,  and  put  them  again  in  fait  and 
2 water. 
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■Water,  then  throw  them  into  a faucepan  by  them- 
felves,  and  let  them  boil  up  as  quick  as  poffihle, 
then  put  in  a little  Chyan  pepper,  a little  mace 
if  you  like  the  flavour,  let  them  flew  in  this 
a quarter  of  an  hour,  then  add  a tea  cupful  of 
cream  with  a little  flour  and  butter  the  fize  of 
a walnut ; let  them  be  lerved  up  as  foon  as  done. 

To  make  Mushroom  Loaves. 

Take  fmall  buttons,  wafh  them  as  for  pick- 
ling,  put  them  in  a tolling  pan  with  a little 
white  bread  crumbs  that  have  been  boiled  half 
an  hour  in  water,  then  boil  your  rriufhrdoms  in 
the  bread  and  water  five  minutes,  thicken  it  with 
flour  and  butter,  and  two  fpoonfuls  of  cream, 
but  no  yolks  of  eggs,  put  in  a little  fait,  then 
take  five  fmall  French  rolls,  make  holes  in  the 
tops  of  them  about  the  fize  of  a fhilling,  and 
fcrapeout  all  the  crumb,  and  put  in  your  mufli- 
rooms;  flick  a bay  leaf  on  the  top  of  every  roll. 
Five  is  a handfome  difh  for  dinner,  and  three  for 
fupper. 

To  ragoo  Mushrooms. 

TAKE  large  mufhrooms,  peel,  and  take  out 
the  in  fide,  broil  them  on  a gridiron,  when  the 
outfide  is  brown  put  them  into  a tolling  pan, 
with  as  much  water  as  will  cover  them,  let  them 
Hand  ten  minutes,  then  put  to  them  a fpoonful 
of  white  wine,  the  fame  of  browning,  a very 
little  alegar,  thicken  it  with  flour  and  butter, 
boil  it  a little,  lay  lippets  round  your  difh,  and 
ferve  it  up.. 
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To  flew  Peas  with  Lettuces. 

SHELL  your  peas,  boil  them  in  hard  water 
with  fait  in  it,  drain  them  in  a fieve,  then  cut 
your  lettuces  in  dices,  and  fry  them  in.frefh  but- 
ter, put  your  peas  and  lettuces  into  a tolling 
pan,  with  a little  good  gravy,  pepper,  and  fait, 
thicken  it  with  flour  and  butter,  put  in  a little 
flared  mint,  and  ferve  it  up  in  a foup  difii. 

To  poach  Eggs  with  Toasts. 

■ 

PUT  your  water  on  in  a flat  bottom  pan, 
with  a little  fait,  when  it  boils  break  your  eggs 
carefully  in,  and  let  them  boil  two  minutes, 
then  take  them  up  with  an  egg  fpoon,  and  lay 

them  on  buttered  toads. 

I . 

Todrefs  Eggs  and Spinage. 

PICK  and  wafh  your  fpinage  in  feveral  waters, 
fet  a pan  over  the  fire  with  a large  quantity  of 
water,  throw  a handful  of  fait  in,  when  it  boils 
put  your  fpinage  in,  and  let  it  boil  two  minutes, 
take  it  up  with  a fifh  dice,  and  lay  it  on  the 
back  of  a hair  fieve,  fqueeze  the  water  out,  and 
put  it  In  a tolling  pan,  with  a quarter  of  a pound 
of  butter,  keep  turning  and  chopping  it  with 
a knife,  till  it  is  quite  dry,  then  prefs  it  alittle 
betwixt  two  pewter  plates,  cut  it  in  the  fhape 
of  fippets,  and  fome  in  diamonds,  poach  your 
eggs  as  before,  and  lay  them  on  your  fpinage, 
and  ferve  them  up  hot. — N.  B.  You  may  boil 
brocoli  inftead  of  fpinage,  and  lay  it  in  bunches 
betwixt  every  egg, 

U To 
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To  drefs  Eggs  with  Artichoke  Bottoms. 

BOIL  your  artichoke  bottoms  in  hard  water, 
if  dry  ones  in  foft  water,  put  in  a good  lump  of 
butter  in  the  water,  it  will  make  them  boil  in 
half  the  time,  and  they  will  be  white  and  plump ; 
when  you  put  them  up  put  the  yolk  of  an  hard 
egg  in  the  middle  of  every  bottom,  and  pour 
good  melted  butter  upon  them,  and  ferve  them 
up;  you  may  lay  afparagus,  or  brocoli,  betwixt 
every  bottom. 

To  make  a fricafee  of  Eggs. 

BOIL  your  eggs  pretty  hard,  cut  them  in 
round  dices,  make  a white  fauce  the  fame  way 
as  for  boiled  chickens,  pour  it  over  ypur  eggs, 
lay  fippets  round  them,  and  put  a whote  yolk  in 
the  middle  of  your  plate. — It  is  proper  for  a 
corner  difh  at  fupper. 

To  fry  Sausages. 

CUT  them  in  Angle  links,  and  fry  them  in 
frefh  butter,  then  take  a dice  of  bread  and  fry 
it  a good  brown  in  the  butter  you  fried  the  fau- 
fages  in,  and  lay  it  in  the  bottom  of  your  difh, 
put  the  faufages  on  the  toad,  in  four  parts,  and 
lay  poached  eggs  betwixt  them ; pour  a little 
good  melted  butter  round  them,  and  ferve  them 
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To  Jiew  Cucumbers. 

PEEL  off  the  out-rind,  flice  the  cucumbers 
pretty  thick,  fry  them  in  frefh  butter,  and  lay 
them  on  a fieve  to  drain,  put  them  into  a tof- 
fing  pan  with  a large  glafs  of  red  wine,  the  fame 
of  Itrong  gravy,  a blade  or  two  of  mace,  make 
it  pretty  thick  with  flour  and  butter,  and  when 
it  boils  up  put  in  your  cucumbers,  keep  fhaking 
them,  and  let  them  boil  five  minutes,  be  care- 
ful you  do  not  break  them;  pour  them  into  a 
difh,  and  ferve  them  up. 

To  make  an  Amulet. 

* 

PUT  a quarter  of  a pound  of  butter  into  a 
frying  pan,  break  fix  eggs  and  beat  them  a little, 
drain  them  through  a hair  fieve,  put  them  in 
when  your  butter  is  hot,  and  drew  in  a little 
fhred  parfley  and  boiled  ham  fcraped  fine,  with 
nutmeg,  pepper,  and  fait,  fry  it  brown  on  the 
under-fide,  lay  it  on  your  difh,  but  do  not  turn  it, 
hold  a hot  falamander  half  a minute  over  it  to 
take  off  the  raw  look  of  the  eggs ; dick  curled 
parfley  in  it,  and  ferve  it  up. — -N.  B . You  may 

put  in  clary  and  chives,  or  onions  if  you  like  it. 

1 

To  make  an  Amulet  of  Asparagus. 

TAKE  fix  eggs,  beat  them  up  with  cream, 
boil  fome  of  the  iargeft  and  fined  afparagus,  when 
boiled  cut  off  all  the  green  in  fmall  pieces,  and 
mix  them  with  the  eggs,  and  fome  pepper  and 
fait ; make  your  pan  hot,  and  put  in  a flice  of 
butter,  then  put  them  in,  and  fend  them  up 
hot. — You  may  ferve  them  up  hot  on  buttered 
toads. 

To 
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To  make  Panada. 

GRATE  the  crumb  of  a penny  loaf,  and 
boil  it  in  a pint  of  water,  with  one  onion  and  a 
few  pepper  corns,  till  quite  thick  and  foft,  then 
put  in  two  ounces  of  butter,  a little  fait,  and 
half  a pint  of  thick  cream,  keep  ftirring  it  till 
it  is  like  a fine  cuftard;  pour  it  into  a foup 
plate  and  ferve  it  up. — N.  S.  You  may  ufe  fu- 
gar  and  currants,  inftead  of  onions  and  pepper- 
corns if  you  pleafe. 

To  make  a Ramequin  of  Cheese. 

Take  fome  old  Chefliire  cheefe,  a lump 
of  butter,  and  the  yolk  of  a hard  boiled  egg, 
and  beat  it  very  well  together  in  a marble  mor- 
tar, fpread  it  on  fome  flices  of  bread  toafted  and 
buttered;  hold  a falamander  over  them,  and 
fend  them  up. 


PART 
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PART  III. 

CHAP.  III. 

Gbfervations  on  Potting  and  Collaring. 

COVER  your  meat  well  with  butter,  and 
tie  over  it  ftrong  paper,  and  bake  it  well ; 
when  it  comes  out  of  the  oven  pick  out  all  the 
Ikins  quite  clean,  and  drain  the'^meat  from' the 
gravy,  or  the  fkins  will  hinder  it  from  looking 
well,  and  the  gravy  will  foon  turn  it  four,  beat 
your  feafoning  well  before  you  put  in  your 
meat,  and  put  it  in  by  degrees  as  you  are  beat- 
ing; when  you  put  it  into  your  pots,  prefs  it 
well,  and  let  it  be  quite  cold  before  you  pour 

the  clarified  butter  over  it In  collaring,  be 

careful  you  roll  it  up,  and  bind  it  clofe,  boil  it 
till  it  is  thoroughly  enough,  when  quite  cold 
put  it  into  pickle  with  the  binding  on,  next  day 
take  off  the  binding,  when  it  will  leave  the 
fkin  clear;  make  freih  pickle  often  and  your 
meat  will  keep  good  a long  time. 

To  pot  Beef. 

Rub  twelve  pounds  of  beef  with  half  a 
pound  of  brown  fugar,  and  one  ounce  of  fait- 
petre,  let  it  lie  twenty-four  hours,  then  wadi  it 
clean  and  dry  it  well  with  a cloth,  feafon  it  with 
a little  beaten  mace,  pepper,  and  fait,  to  your 

u 3 tafte. 
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tafle,  cut  it  in  five  or  fix  pieces,  and  put  it  in 
an  earthen  pot,  with  a pound  of  butter  in  lumps 
upon  it,  fet  it  in  an  hot  oven,  and  let  it  ftand 
three  hours,  then  take  it  out,  cut  off  the  hard 
out-fides,  and  beat  it  in  a mortar  ; add  to  it  a lit- 
tle more  mace,  pepper,  and  fait:  oil  a pound  of 
butter  in  the  gravy  and  fat  that  came  from  your 
beef,  and  put  it  in  as  you  fee  it  requires  it,  and 
beat  it  exceeding  fine,  then  put  it  into  your  pots 
and  prefs  it  clofe  down ; pour  clarified  butter 
over  it,  and  keep  it  in  a dry  place. 


To  pot  Beef  to  eat  like  Venison. 

PUT  ten  pounds  of  beef  into  a deep  difh, 
pour  over  it  a pint  of  red  wine,  and  let  it  lie  in 
it  for  two  days,  then  feafon  it  with  mace,  pep- 
per, and  fait,  and  pour  it  into  a pot  with  the  wine 
it  was  fteeped  in,  add  to  it  a large  glafs  more  of 
wine,  tie  it  down  with  paper,  and  bake  it  three 
hours  in  a quick  oven ; when  you  take  it  out 
beat  it  in  a mortar  or  wooden  bowl,  clarify  a 
pound  of  butter,  and  put  it  in  as  you  fee  it  re- 
quires it,  keep  beating  it  till  it  is  a fine  pafte, 
then  put  it  into  your  pots,  lay  a paper  over  it 
and  fet  on  a weight  to  prefs  it  down  • the  next 
day  pour  clarified  butter  over  it,  and  keep  it  in. 
a dry  place  for  ufe. 


To  pot  Ox  Cheek. 

WHEN  you  flew  an  ox  cheek,  take  fome  of 
the  flefhy  part,  and  feafon  it  well  with  fait  and 
pepper,  and  beat  it  very  fine  in  a mortar  with  a 
little  clear  fat  fkimmed  off  the  gravy,  then  put 

it 
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it  clofe  into  your  potting  pots,  and  pour  over  it 
clarified  butter,  and  keep  it  for  ufe. 

To  pot  Venison. 

IF  your  venifon  be  ftale  rub  it  with  vinegar, 
and  let  it  lie  one  hour,  then  dry  it  clean  with  a 
cloth  and  rub  it  .all  over  with  red  wine,  feafon 
it  with  beaten  mace,  pepper,  and  fait,  put  it  on 
an  earthen  difh,  and  pour  over  it  half  a pint  of 
red  wine,  and  a pound  of  butter,  and  fet  it  in 
the  oven ; if  it  be  a fhoulder  put  a coarfe  pafte 
over  it,  and  bake  it  all  night  in  a brown  bread 
oven;  when  it  comes  out,  pick  it  clean  from  the 
bones,  and  beat  it  in  a marble  mortar,  with  the 
fat  from  your  gravy;  if  you  find  it  not  feafoned 
enough,  add  more  feafoning  and  clarified  butter, 
and  keep  beating  it  till  it  is  a fine  pafte,  then 
prefs  it  hard  down  into  your  pots,  and  pour  clari» 
Bed  butter  over  it,  and  keep  it  in  a dry  place. 

To  pot  Veal. 

CUT  a fillet  of  veal  in  three  or  four  pieces, 
feafon  it  with  pepper,  fait,  and  a little  mace,  put 
it  into  pots  with  half  a pound  of  butter,  tie  a 
paper  over  it,  and  fet  it  in  a hot  oven,  and  bake 
it  three  hours,  when  you  take  it  out  cut  off  all 
the  out-fides,  then  put  the  veal  in  a marble  mor- 
tar, and  beat  it  with  the  fat  from  your  gravy, 
then  oil  a pound  of  frefh  butter,  and  put  it  in, 
a little  at  a time,  and  keep  beating  it  till  you 
fee  it  is  like  a fine  pafte,  then  put  it  clofe  dovVn 
Into  your  potting  pots,  put  a paper  upon  it,  and 
fet  on  a weight  to  prefs  it  hard;  when  your  veal 
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is  cold  and  Riff,  pour  over  it  clarified  butter,  the 
thicknefs  of  a crown  piece,  and  tie  it  down. 

To  pot  Marble  Veal. 

BOIL  a dried  tongue,  Run  it,  and  cut  it  as 
thin  as  poffible,  and  beat  it  exceeding  well  with 
near  a pound  of  butter  and  a little  beaten  mace, 
till  it  is  like  a pafte,  have  ready  veal  Re  wed  and 
beat  the  fame  way  as  before,  then  put  fome  veal 
into  your  potting  pots,  then  fome  tongue  in 
lumps  over  the  veal : fill  your  pot  clofe  up  with 
veal,  and  prefs  it  very  hard  down,  and  pour  cla- 
rified butter  over  it,  and  keep  it  in  a dry  place. 

N.  B.  Do  not  lay  on  your  tongue  in  any  form 
but  in  lumps,  and  it  will  cut  like  marble;  when 
you  fend  it  to  the  table,  out  it  out  in  Rices,  and 
gafnifh  it  with  curled  parfley. 

To  pot  Tongues. 

TAKE  a neat's  tongue,  and  rub  it  with  an 
ounce  of  falt-petre,  and  four  ounces  of  brown 
fugar,  and  let  it  lie  two  days,  then  boil  it  till  it 
is  quite  tender,  and  take  off  the  fldn  and  fide- 
bits,  then  cut  the  tongue  in  very  thin  Rices, 
and  beat  it  in  a marble  mortar,  with  one  pound 
of  clarified  butter,  mace,  pepper,  and  fait  to 
your  tafte,  beat  it  exceeding  fine,  then  put  it 
clofe  down  into  final!  potting  pots,  and  pour 
clarified  butter  over  them. 
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To  pot  a Hare. 

HANG  up  your  hare  four  or  five  days  with 
the  fkin  on*  then  cafe  it,  and  cut  it  up  as  for  eat- 
ing, put  it  in  a pot,  and  feafon  it  with  mace, 
pepper,  and  fait,  put  a pound  of  butter  upon  it, 
tie  it  down,  and  bake  it  in  a bread  oven  3 when 
it  comes  out,  pick  it  clean  from  the  bones,  and 
pound  it  very  fine  in  a mortar,  with  the  fat  from 
your  gravy,  then  put  it  clofe  down  into  your 
pots,  and  pour  clarified  butter  over  it,  and  keep 
it  in  a dry  place. 

To  pot  Ham  with  Chickens. 

TAKE  as  much  lean  of  boiled  ham  as  you' 
pleafe,  and  half  the  quantity  of  fat,  cut  it  as  thin 
as  poffible,  beat  it  very  fine  in  a mortar,  with  a 
little  oiled  butter,  beaten  mace,  pepper,  and  fait, 
put  part  of  it  into  a china  pot,  then  beat  the 
white  part  of  a fowl  with  a very  litile  feafoning ; 
it  is  to  qualify  the  ham,  put  a lay  of  chicken, 
then  one  of  ham,  then  chicken  at  the  top,  prefs 
it  hard  down,  and  when  it  is  cold,  pour  clarified 
butter  over  it ; when  you  fend  it  to  the  table  cut 
out  a thin  flice  in  the  form  of  half  a diamond, 
and  lay  it  round  the  edge  of  your  pot. 

To  pot  Woodcocks; 

p * ;/ 

PLUCK  fix  woodcocks,  draw  out  the  train, 
fkewer  their  bills  through  their  thighs,  and  put 
the  legs  through  each  other,  and  their  feet  upon 
their  breafts,  feafon  them  with  -three  or  four 

blades 
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blades  of  mace,  and  a little  pepper  and  fait,  then 
put  them  into  a deep  pot,  with  a pound  of  but- 
ter over  them,  tie  a ftrong  paper  over  them,  and 
bake  them  in  a moderate  oven ; when  they  are 
enough,  lay  them  on  a difih  to  drain  the  gravy 
from  them,  then  put  them  into  potting  pots  and 
take  all  the  clear  butter  from  your  gravy,  and  put 
it  upon  them,  and  fill  up  your  pots  with  clarified 
butter,  and  keep  them  in  a dry  place. 

To  pot  Moor  Game. 

PICK  and  draw  your  moor  game,  wipe  them 
clean  with  a cloth,  and  feafon  them  pretty  well 
with  mace,  pepper  and  fait,  put  one  leg  through 
the  other,  roaft  them  till  they  are  quite  enough 
and  a good  brown  ; when  they  are  cold  put  them 
into  potting  pots,  and  pour  over  them  clarified 
butter,  and  keep  them  in  a dry  place.  — N.  B.  Ob- 
ferve  to  leave  their  heads  uncovered  with  butter. 

To  pot  Pigeons. 

PICK  your  pigeons,  cut  off  the  pinions,  wafh 
them  clean,  and  put  them  into  a fieve  to  drain, 
then  dry  them  with  a cloth,  and  feafon  them  with 
pepper  and  fait,  roll  a lump  of  butter  in  chop- 
ped parfley,  and  put  it  into  the  pigeons,  few  up 
the  vent,  then  put  them  into  a pot  with  butter 
over  them,  tie  them  down,  and  fet  them  in  a 
moderate  oven ; when  they  come  out,  put  them 
into  potting  pots,  and  cover  them  well  with 
clarified  butter. 
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To  pot  all  Kinds  of  fmall  Birds. 

PICK  and  gut  your  birds,  dry  them  well  with 
a cloth,  feafon  them  with  mace,  pepper,  and 
fait,  then  put  them  into  a pot  with  butter,  tie 
your  pot  down  with  paper,  and  bake  them  in 
a moderate  oven  ; when  they  come  out,  drain 
the  gravy  from  them,  and  put  them  into  potting 
pots,  and  cover  them  with  clarified  butter. 

To  make  a cold  Porcupine  of  Beef. 

SALT  a flank  of  beef  the  fame  way  as  you 
did  the  round  of  beef  and  turn  it  every  day  for 
a fortnight  at  leaf!:,  then  lay  it  flat  upon  a table, 
beat  it  an  hour,  or  till  it  is  foft  all  over,  then 
rub  it  over  with  the  yolks  of  three  eggs,  ftrew 
over  it  a quarter  of  an  ounce  of  beaten  mace, 
the  fame  of  nutmeg,  pepper,  and  fait  to  your 
tafte,  the  crumb  of  two  penny  loves,  and  two 
large  handfuls  of  parfley  fhred  fmall,  then  cover 
it  with  thin  flices  vof  fat  bacon,  and  roll  your  beef 
up  very  tight,  and  bind  it  well  with  packthread, 
boil  it  four  hours,  when  it  is  cold,  lard  it  all 
over,  one  row  with  the  lean  of  ham,  a fecond 
with  cucumbers,  a third  with  fat  bacon,  cut 
them  in  pieces  about  the  thicknefs  of  a pipe- 
fhank,  and  lard  it  fo  that  it  may  appear  red,  green 
and  white;  fend  it  to  the  table  with  the  oickles 
and  fcraped  horfe-radifh  round  it,  keep  it  in  fait 
and  water  and  a little  vinegar. — You  may  keep 
four  or  five  days  without  pickle. 
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To  collar  .a  Breast  of  Veal. 

BONE  your  veal,  and  beat  it  a little,  then 
rub  it  over  with  the  yolk  of  an  egg,  drew 
over  it  a little  beaten  mace,  nutmeg,  pepper,  and 
fait,  a large  handful  of  parfley  chopped  fmall, 
with  a few  fprigs  of  fvveet  marjorum,  a little  le- 
mon peel  cut  exceeding  fine,  one  anchovy  w a fil- 
ed, boned*  and  chopped  very  fmall,  and  mixed 
with  a few  bread  crumbs,  then  roll  it  up  very 
tight,  bind  it  hard  with  a fillet,  and  wrap  it  in 
a clean  cloth,  then  boil  it  two  hours  and  a half 
in  foft  water,  when  it  is  enough,  hang  it  up  by 
one  end,  and  make  a pickle  for  it ; to  one  pint 
of  fait  and  water,  put  half  a pint  of  vinegar* 
when  you  fend  it  to  the  table*  cut  a dice  off  one 
end  : garjnifh  with  pickles  and  parfley. 

To  collar  a Calf’s  Head. 

TAKE  a calf’s  head  with  the  fkin  on,  and 
drefs  off  the  hair,  then  rip  it  down  the  face,  and 
take  all  the  bones  carefully  from  the  meat, 
and  deep  it  in  warm  blue  milk,  till  it  is  white, 
then  lay  it  flat,  and  rub  it  with  the  white  of  an 
egg,  and  drew  over  it  a tea  fpoonful  of  white 
pepper,  two  or  three  blades  of  beaten  mace,  and 
one  nutmeg,  a fpoonful  of  fait  5 two  fcore  of 
oy fcers  chopped  fmall,  half  a pound  of  beef 
marrow,  and  a.  large  handful  of  parfley,  lay 
them  all  over  the  in  fide  of  the  head,  cut  off  the 
cars,  and  lay  them  in  a thin  part  of  the  head, 
then  roll  it  up  tight,  bind  it  up  with  a fillet,  and 

wrap 
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wrap  it  up  in  a clean  cloth,  boil  it  two  hours, 
•and  when  it  is  almoft  cold,  bind  it  up  with  a 
frefh  fillet,  and  put  it  in  a pickle  made  as  above, 
and  keep  it  for  ufe. 

To  collar  a Breast  of  Mutton. 

BONE  your  mutton,  and  rub  it  over  with 
the  yolk  of  an  egg,  then  grate,  over  it  a little 
lemon  peel,  and  a nutmeg,  with  a little  pepper 
and  fait,  then  chop  final  I one  tea-cupful  of 
capers,  two  anchovies,  fhred  fine  a handful  of 
parfley,  a few  fweet  herbs,  mix  them  with  the 
crumb  of  a penny  loaf,  and  ftrew  it  over  your 
mutton,  and  roll  it  up  tight,  boil  it  two  hours, 
then  take  it  up,  and  put  it  in  a pickle  made  as 
for  the  calf's  head. 

To  collar  a Pig. 

KILL  your  pig,  drefs  off  the  hair,  and  draw 
out  the  entrails,  and  wafh  it  clean,  take  a (harp 
knife,  rip  it  open,  and  take  out  all  the  bones,  then 
rub  it  all  over  with  pepper  and  fait  beaten  fine, 
a few  fage  leaves,  and  fweet  herbs  chopped  final], 
then  roll  up  your  pig  tight,  and  bind  it  with  a 
fillet,  then  fill  your  boiler  with  foft  water,  one 
pint  of  vinegar,  and  a handful  of  fait,  eight  or 
ten  cloves,  a blade  or  two  of  mace,  a few  pep- 
per corns,  and  a bunch  of  fweet  herbs  ; when 
it  boils  put  in  your  pig,  and  boil  it  till  it  is  ten- 
der, then  take  it  up,  and  when  it  is  almoft  cold 
bind  it  over  again,  and  put  it  into  an  earthern  pot, 
and  pour  the  liquor  your  pig  was  boiled  in  upon 
it,  keep  it  covered,  and  it  is  fit  for  ufe. 
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To  collar  Swine’s  Face. 

CHOP  the  face  in  many  places,  and  wadi  it 
in  feveral  waters,  then  boil  it  till  the  meat  will 
leave  the  bones,  take  out  the  bones,  cut  open  the 
ears,  and  take  out  the  ear  roots,  cut  the  meat  in 
pieces,  and  feafon  it  with  pepper  and  fait ; while 
it  is  hot  put  it  into  an  earthern  pot,  but  put  the 
ears  round  the  outfide  of  the  meat,  put  a board 
on  that  will  go  in  the  infide  of  the  pot,  and  fet 
a heavy  weight  upon  it,  and  let  it  Hand  all  night, 
the  next  day  turn  it  out,  cut  it  round  ways,  and 
it  will  look  clofe  and  bright* 

To  make  Mock  Brawn. 

TAKE  a piece  of  the  belly  part,  and  the  head 
of  a young  porker,  rub  it  with  falt-petre,  and  let 
it  lie  three  days,  then  wa(h  it  clean,  fplit  the  head 
and  boil  it,  then  take  out  the  bones,  and  cut  it 
in  pieces,  then  take  four  ox  feet  boiled  tender 
and  cut  in  thin  pieces,  lay  them  in  your  belly 
piece  with  the  head  cut  final],  then  roll  it  up 
tight  with  fheet  tin,  that  a trencher  w illgo  in  at 
each  end,  boil  it  four  or  five  hours  ; when  it 
comes  out,  fet  it  upon  one  end  and  prefs  the 
trencher  down  with  a large  lead  weight,  let  it 
Hand  all  night,  and  in  the  morning  take  it  out  of 
your  tin,  and  bind  it  with  a white  fillet,  put  it 
into  cold  fait  and  water,  and  it  will  be  fit  for  ufe. 

N.  B . You  mu  ft  make  frefti  fait  and  water 
every  four  days,  and  it  will  keep  a long  time. 


To 
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To  collar  Flat  Ribs  of  Beef. 

BONE  your  beef,  lay  it  flat  upon  a table> 
and  beat  it  half  an  hour,  with  a wooden  mallet 
till  it  is  quite  foft,  then  rub  it  with  fix  ounces  of 
brown  fugar,  four  ounces  of  common  fait,  and 
one  ounce  of  falt-petre  beat  fine,  let  it  lie  then 
for  ten  days,  and  turn  it  once  every  day,  take  it 
out,  then  put  it  in  warm  water  for  eight  or  ten 
hours,  then  lay  it  flat  upon  a table,  with  the  out- 
ward (kin  down,  and  cut  it  in  rows,  and  a-crofs, 
about  the  breadth  of  your  finger,  but  take  care 
you  do  not  cut  the  outfide  fkin  ; then  fiii  one  nick 
with  chopped  parfley,  the  fecond  with  fat  pork, 
the  third  with  crumbs  of  bread,  mace,  nutmeg, 
pepper,  and  fait,  then  parfley,  and  fo  on  till  you 
have  filled  all  your  nicks  ; then  roll  it  up  tight, 
and  bind  it  round  with  a coarfe  broad  tape,  Wrap 
it  in  a cloth  and  boil  it  four  or  five  hours  ; then 
take  it  up,  and  hang  it  up  by  one  end  of  the 
firing  to  keep  it  round,  fave  the  liquor  it  was 
boiled  in,  the  next  day  fkim  it,  and  add  to  it 
half  the  quantity  of  alegar  as  you  have  liquor, 
and  a little  mace,  long  pepper,  and  fait,  then 
put  in  your  beef,  and  keep  it  for  ufe.  N.  B.  When 
you  fend  it  to  the  table  cut  a little  off  both  ends, 
and  it  will  be  in  diamonds  of  different  colours, 
and  look  very  pretty,  fet  it  upon  a difh  as  you 
do  brawn ; if  you  make  a frefh  pickle  every 
week  it  will  keep  a long  time. 

To  collar  Beef. 

SALT  your  beef,  and  beat  it  as  before,  then 
rub  it  over  with  the  yolks  of  eggs,  ftrew  over  it 
3 two 
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two  large  handfuls  of  parfley  fhred  fmall,  half 
an  ounce  of  macqf,  black  pepper  and  fait  to  your 
ta Re,  roll  it  up  tight,  and  bind  it  about  with  a 
coarfe  broad  tape,  and  boil  it  till  it  is  tender ; 
make  a pickle  for  it  the  fame  way  as  before. 

To  force  a Round  of  Beef. 

TAKE  a good  round  of  beef,  and  rub  it  over 
for  a quarter  of  an  hour  with  two  ounces  of  falt- 
petre,  the  fame  of  bay  fait,  half  a pound  of  brown 
iugar,  and  a pound  of  common  fait,  let  it  lie  in 
it  for  ten  or  twelve  days,  turn  it  once  every  day 
in  the  brine,  then  wafih  it  well,  and  make  holes 
in  it  with  a penknife  about  an  inch  one  from 
another,  and  fill  one  hole  with  fhred  parfley,  a 
fecond  with  fat  pork  cut  in  fmall  pieces,  and  a 
third  with  bread  crumbs,  beef  marrow,  a little 
mace,  nutmeg,  pepper,  and  fait,  mixed  together, 
then  parfley,  and  fo  on  till  you  have  filled  all 
the  holes,  then  wrap  your  beef  in  a cloth,  and 
bind  it  with  a fillet,  and  boil  it  four  hours  ; when 
it  is  cold,  bind  it  over  again,  and  cut  a thin  flice 
off  before  you  fend  it  to  the  table : garnifh  with 
parfley  and  red  cabbage. 

To  foufe  a Turkey. 

KILL  your  turkey  and  let  it  hang  four  or 
five  days  in  the  feathers,  then  pick  it  and  flit  it, 
up  the  back,  and  take  out  the  entrails,  bane  it, 
and  bind  it  with  a piece  of  matting  like  fturgeon 
or  Newcaftle  falmon,  fet  over  the  fire  a clean 
faucepan,  with  a pint  of  ftrong  alegar,  a fcore 
of  cloves,  three  or  four  blades  of  mace,  a nut- 
meg 
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hi  eg  Diced,  a few  pepper  corns,  and  a handful 
of  fait,  when  it  boils  put  in  the  turkey,  and 
boil  it  one  hour,  then  take  it  up,  and  when 
cold,  put  it  into  an  earthen  pot*  and  pour  the 
liquor  over  it,  and  keep  it  For  ufe ; when  you 
fend  it  to  table  lay  fprigs  of  fennel  over  it. 

To  foufe  Pigs  Feet  and  Ears. 

CLEAN  your  pigs  feet  and  ears*  and  boil 
them  till  they  are  tender,  and  fplit  the  feet  and 
put  them  into  fait  and  water  with  the  ears  ; when 
you  ufe  them  dry  them  well  with  a cloth,  and 
dip  them  in  batter  made  of  flour  and  eggs,  fry 
them  a good  brown,  and  fend  them  up  with 
good  melted  butter.— IV.  J5.  You  may  eat  them 
cold ; make  frefh  pickle  every  two  days,  and 
they  will  keep  fome  time* 

To  foufe  Tripe* 

W HE  My  cur  tripe  is  boiled,  put  it  into  fait 
and  water,  change  the  fait  and  water  every  day 
tilt  you  ufe  it,  dip  it  in  batter  and  fry  it  as  the 
pigs  feet  and  ears,  or  boil  it  in  frefh  fait  and 
water,  with  an  onion  fliced,  and  a few  fprigs  of 
parfley,  and  fend  melted  butter  for  fauce. 

To  hang  a Surlgim  of  Beef  to  roaft . 

TAKE  the  fuet  out  of  a furloin,  and  rub  It 
half  an  hour  with  one  ounce  of  falt-petre,  four 
ounces  of  common  fait,  and  half  a pound  of 
brown  fugar,  hang  it  up  ten  or  twelve  days,  then 
wafh  it,  and  roaft  it;  you  may  eat  it  either  hot 
orcold; 

To 
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To  fait  Hams* 

As  foon  as  your  hams  are  cut  out,  rub  them 
very  well  with  one  ounce  of  falt-petre,  half  an 
ounce  of  lalt  prunella  pounded,  and  one  pound 
of  common  fait  to  every  ham,  lay  them  in  lead 
or  earthen  fait  pans  for  ten  days,  turn  them  once 
in  the  time,  then  rub  them  well  with  more  com- 
mon fait,  let  them  lie  ten  days  longer,  and  turn 
them  every  day,  then  take  them  out,  and  fcrape 
them  exceeding  clean,  and  dry  them  well  with 
a clean  cloth,  and  rub  it  (lightly  over  with  a lit- 
tle fait,  and  hang  them  up  to  dry. 

To  fmoke  Hams. 

WHEN  you  take  your  hams  out  of  the  pic- 
kle, and  have  rubbed  them  dry  with  a coarfe 
cloth,  hang  them  in  a chimney,  and  make  a fire 
of  oak  (havings,  and  lay  over  it  horfe  litter,  and 
one  pound  of  juniper  berries,  keep  the  fire  fmo- 
thered  down  for  two  or  three  days,  and  then 
hang  them  up  to  dry. 

To  fait  Chops. 

THROW  over  your  chops  a handful  of  fait, 
and  lay  them  (kin  fide  down  aflant  on  a board, 
to  let  all  the  blood  run  from  them  ; the  next  day 
pound  to  every  pair  of  chops  one  ounce  of  bay 
fait,  the  fame  of  fait  petre,  two  ounces  of  brown 
fugar,  and  half  a pound  of  common  fait,  mix 
them  together,  and  rub  them  exceeding  well, 
let  them  lie  ten  days  in  your  falting  ciftern,  then 

rub 
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rub  them  with  common  fait,  and  let  them  lie  a 
week  longer,  and  rub  them  clean,  and  hang  them 
to  dry  in  a dry  place. 

To  fait  Bacon. 

WHEN  your  pig  is  cut  down,  cut  off  the 
hams  and  head,  if  it  be  a large  one  cut  out  a 
chine,  but  leave  in  the  fpare  ribs,  it  keeps  the 
bacon  from  rafting,  and  the  gravy  in,  fait  it 
with  common  fait,  and  a little  falt-petre,  (but 
neither  bay  fait  nor  fugar)  let  it  lie  ten  days  on 
a table,  that  will  let  all  the  brine  run  from  it, 
then  fait  it  again  ten  or  twelve  days,  turning  it 
every  day  after  the  fecond  faking,  then  fcrape  it 
very  clean,  rub  a little  dry  fait  on  it,  and  hang 
it  up. — N.  B.  Take  care  to  fcrape  the  white 
froth  off  very  clean  that  is  on  it,  which  is  caufed 
by  the  fait  to  work  out  of  the  pork,  and  rub 
on  it  a little  dry  fait,  it  keeps  the  bacon  from  raft- 
ing, the  dry  fait  will  candy  and  fhine  like  dia- 
monds on  your  bacon. 

' To  fait  Tongues. 

SCRAPE  your  tongues,  and  dry  them  clean 
with  a cloth,  and  fak  them  well  with  common 
fak,  and  half  an  ounce  of  falt-petre  to  every 
tongue,  lay  them  in  a deep  pot,  and  turn  them 
every  day  for  a week  or  ten  days,  fak  them  again, 
and  let  them  lie  a week  longer,  take  them  up, 
dry  them  with  a cloth,  flour  them,  ana  hang 
them  up. 

To 
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To  fait  a Leg  of  Mutton. 

POUND  one  ounce  of  bay  fait,  and  half  an 
ounce  of  falt-pette,  and  rub  it  all  over  your  leg 
of  mutton,  and  let  it  lie  all  night ; the  next  day 
fait  it  well  with  common  fait,  and  let  it  lie  a 
week  or  ten  days,  then  hang  it  up  to  dry. 

To  pickle  Pork. 

CUT  your  pork  in  fuch  pieces  as  will  be  moft 
convenient  to  lie  in  your  powdering  tub,  rub 
every  piece  all  over  with  falt-petre,  then  take 
one  part  bay  fait,  and  two  parts  common  fait, 
and  rub  every  piece  well,  lay  the  pieces  as  clofe 
as  poffible  in  your  tub,  and  throw  a little  fait 
over. 

To  pickle  Beef. 

TAKE  fixteen  quarts  of  cold  water  and  put 
to  it  as  much  fait  as  will  make  it  bear  an  egg, 
then  add  two  pounds  of  bay  fait,  half  a pound 
of  falt-petre  pounded  final],  and  three  pounds 
of  brown  fugar ; mix  all  together,  then  put  your 
beef  into  it,  and  keep  it  in  a dry  cool  place. 


CHAP.  XIV. 

Obfervations  on  Possets,  Gruels,  &c. 

IN  making  poflets,  always  mix  a little  of  the 
hot  cream  or  milk  with  your  wine,  it  will 
keep  the  wine  frdm  curdling  the  reft,  and  take 
the  cream  off  the  fire  before  you  mix  all  toge- 
ther. 
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ther.' — Obferve  in  making  gruels,  that  you  boi^ 
them  in  well  tinned  faucepans,  for  nothing  will 
fetch  the  verdigrife  out  of  copper  fooner  than 
acids  or  wine,  which  are  the  chief  ingredients 
in  gruels,  fagos,  and  wheys  ; do  not  let  your 
gruel  or  fago  fkirn  over,  for  it  boils  into  them 
and  makes  them  a muddy  colour. 

To  make  a Sack  Posset. 

GRATE  two  Naples  bifcuits  into  a pint  of 
thin  cream,  put  in  a flick  of  cinnamon,  and  fet 
it  over  a flow  fire,  boil  it  till  it  is  of  a proper 
■thicknefs ; then  add  half  a pint  of  fack,  a flice 
of  the  end  of  a lemon,  with  fugar  to  your  tafte  ; 
for  it  gently  over  the  fire,  but  do  not  let  it  boil 
left  it  curdle,  fe-rve  it  up  with  a dry'toaft. 

To  make  a Brandy  Posset. 

BOIL  a quart  of  cream  over  a flow  fire,  with 
a flick  of  cinnamon  in  it,  take  it  off  to  cool,  beat 
the  yolks  of  fix  eggs  very  well,  and  mix  them 
with  the  cream,  add  nutmeg  and  fugar  to  your 
tafte,  fet  it  over  a flow*  fire,  and  ftir  it  one  way ; 
when  it  is  like  a fine  thin  cuftard,  take  it  off, 
and  pour  it  into  your  turene  or  bowl,  with  a glafs 
of  brandy,  ftir  it  gently  together,  and  ferve  it 
up  with  tea  wafers  round  it. 

To  make  a Lemon  Posset. 

GRATE  the  crumb  of  a penny  loaf  very  fine, 
and  put  it  into  rather  more  than  a pint  of 
water,  with  half  a lemon  peel  grated,  or  fugar 
rubbed  upon  it  to  take  out  theeffence,  boil  them 
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together  till  it  looks  thick  and  clear,  then  beat  it 
very  well ; — to  the  juice  of  half  a lemon  put  in 
a pint  of  mountain  wine,  three  ounces  of  Jordan 
almonds,  and  one  ounce  of  bitter,  beat  fine  with 
a little  orange  flower,  or  French  brandy,  and 
fugar  to  your  tafte,  mix  it  well  and  put  it  in 
your  poffet,  ferve  it  up  in  a turene  or  bowl, — 
N.  B . An  orange  poflet  is  made  the  fame  way. 

To  make  cm  Almond  Posset. 

GRATE  the  crumb  of  a penny  loaf  very 
fine,  pour  a pint  of  Toiling  milk  upon  it,  let 
it  ftand  two  or  three  hours,  then  beat  it  ex- 
ceeding well,  add  to  it  a quart  of  good  cream, 
four  ounces  of  almonds  blanched  and  beat  as 
fine  as  poffible,  with  rofe  water,  mix  them  all 
well  together,  and  let  them  over  a very  flow  fire, 
and  boil  them  a quarter  of  an  hour,  then  fet  it 
to  cool,  and  beat  the  yolks  of  four  eggs,  and 
mix  them  with  your  cream ; when  it  is  cold 
fweeten  it  to  your  tafte ; then  ftir  it  over  a flow 
fire,  till  it  grows  pretty  thick,  but  do  not  let  it 
boil,  it  will  curdle  y then  pour  it  into  a china, 
bowl  y when  you  fend  it  to  table,  put  in  three 
macaroons  to  fwim  on  the  top. — It  is  proper  for 
a top  at  (upper. 

To  make  a Wine  Posset. 

TAKE  a quart  of  new  milk,  and  the  crumb 
pf  a penny  loaf,  and  boil  them  till  they  are  foft, 
when  you  take  it  off  the  fire,  grate  in  half  a nut- 
meg, and  fugar  to  your  tafte,  then  put  it  into  a 
china  bowl,  and  put  in  it  a pint  of  Lifbon  wine 

carefully. 
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carefully,  a little  at  a time,  or  it  will  make  the 
curd  hard  and  tough  ; ferve  it  up  with  toaft 
and  butter  upon  a plate. 

To  make  an  Ale  Posset. 

PUT  a little  white  bread  in  a pint  of  good 
milk,  fet  it  over  the  fire,  then  warm  a little  more 
than  a pint  of  good  ftrong  ale,  with  nutmeg 
and  fugar  to  your  tafte,  then  put  it  in  a bowl, 
when  your  milk  boils  pour  it  upon  your  ale,  let 
it  (land  a few  minutes  to  clear,  and  the  curd  will 
rife  to  the  top. 

To  mull  Wine. 

GRATE  half  a nutmeg  into  a pint  of  wine* 
and  fweeten  it  to  your  tafte  with  loaf  fugar,  fet 
it  over  the  fire,  and  when  it  boils  take  it  oft'  to 
cool,  beat  the  yolks  of  four  eggs  exceeding  well 
add  to  them  a little  cold  wine,  then  mix  them 
carefully  with  your  hot  wine,  a little  at  a time, 
then  pour  it  backwards  and  forwards  feveral 
times  till  it  looks  fine  and  bright,  then  fet  it  cn 
the  fire  and  heat  it  a little  at  a time  for  feveral 
times  till  it  is  quite  hot  and  pretty  thick,  and 
pour  it  backwards  and  forwards  feveral  times ; 
#then  fend  it  in  chocolate  cups,  and  derve  it  up 
with  dry  toaft  cut  in  long  narrow  pieces. 

To  mull  Ale. 

TAKE  a pint  of  good  ftrong  ale,  put  it  into 
a faucepan,  with  three  or  four  cloves,  nutmeg 
and  fugar  to  your  tafte,  fet  it  over  the  fire,  when 
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it  boils  take  it  off  to  cool,  bpat  the  yolks  of  four 
eggs  very  well  and  mix  them  with  a little  cold 
ale,  then  put  it  to  your  warm  ale,  and  pour  it  in 
and  out  of  your  pan  for  feveral  times,  then  fet  it 
over  a flow  fire  and  heat  it  a little,  then  take  it 
off  again  and  heat  it  two  or  three  times  till  it  is 
quite  hot,  then  ferve  it  up  with  dry  toaft. 

To  make  mulled  Wine. 

BOIL  a quart  of  new  milk  five  minutes  with 
a flick  of  cinnamon,  nutmeg,  and  fugar  to  your 
tafte,  then  take  it  off  the  fire  and  let  it  {land  to 
cool,  beat  the  yolks  of  fix  eggs  very  well,  and 
mix  them  with  a little  cold  cream,  then  mix 
them  with  your  milk,  and  pour  it  backwards 
and  forwards  the  fame  as  you  do  mulled  ale,  and 
fend  it  to  the  table  with  a plate  of  bifcuits. 

To  make  Beef  Tea. 

TAKE  a pound  of  lean  beef,  cut  it  in  very 
thin  flices,  put  it  into  ajar  and  pour  a quart  of 
boiling  water  upon  it,  cover  it  very  clofe  to  keep 
in  the  fleam,  let  it  ftand  by  the  fire,  it  is  very 
good  for  a weak  conftitution,  it  mull  be  drank 
when  it  is  new  milk  warm. 

To  make  Chicken  Broth. 

SKIN  a final  1 chicken,  and  fplit  it  in  two  and 
boil  one  half  in  three  half  pints  of  water  with 
a blade  or  two  of  mace,  a fmall  cruft  of  white 
bread,  boil  it  over  a flow  fire  till  it  is  reduced  to 
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half  the  quantity*  pour  it  into  a bafon,  and  take 
off  the  fat*  and  fend  it  up  with  a dry  toad:. 

To  make  Chicken  Water. 

SKIN  half  a fowl  break  the  bones,  and  cut 
the  fieih  as  thin  as  poffible,  then  put  it  into  a 
jar,  and  pour  a pint  of  boiling  water  upbn  it, 
cover  it  clofe  up,  and  fet  it  by  the  fire  for  three 
hours,  and  it  will  be  ready  to  drink. 

To  make  Mutton  Broth. 

TAKE  the  fcrag  end  of  a neck  of  mutton, 
chop  it  into  fmali  pieces,  put  it  into  a faucepan, 
and  fill  it  with  water,  fet  it  over  the  fire,  and 
when  the  fcunx  begins  to  rife,  take  it  clean  off, 
and  put  in  a blade  or  two  of  mace,  a little  French 
barley,  or  a cruft  of  white  bread  to  thicken  it; 
when  you  have  boiled  your  mutton  that  it  will 
ihake  to  piecqs,  ftrain  your  broth  through  a hair 
lieve,  feu m off  the  fat,  and  lend  it  up  with  dry 
toaft. 

To  make  White  Wine  Whey. 

PUT  a pint  of  flammed  milk,  and  half  a pint 
of  white  wine  into  a bafon,  let  it  ftand  a few 
minutes,  then  pour  over  it  a pint  of  boiling  wa- 
ter, let  it  ftand  a little,  and  the  curd  will  gather 
in  a lump,  and  fettle  to  the  bottom,  then  pour 
your  whey  into  a china  bowl,  and  put  in  a lump 
of  fugar,  a fprig  of  balm,  or  a 11  ice  of  lemon. 
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To  make  Scurvy  Grass  Whey. 

BOIL  a pint  of  blue  milk,  take  it  off  to  cool 
then  put  in  two  fpoonfuls  of  the  juice  of  fcur.vy 
grafs,  and  two  fpoonfuls  of  good  old  verjuice,  fet 
it  over  the  fire,  and  it  will  turn  to  a fine  whey;  it 
. is  very  good  to  drink  in  the  lpring  for  the  fcurvy. 

To  make  Cream  ^Tartar  Whey. 

PUT  a pint  of  blue  milk  over  the  fire,  when 
it  begins  to  boil,  put  in  two  tea  fpoonfuls,  of 
cream  of  tartar,  then  take  it  off  the  fire,  and  let 
it  ftand  till  the  curd  fettles  to  the  bottom  of  the 
pan,  then  pour  it  into  a bafon  to  cool,  and  drink 
it  milk  warm. 

Tomake Barley  Water. 

TAKE  two  ounces  of  barley,  boil  it  in  two 
quarts  of  water  till  it  looks  white,  and  the  barley 
grows  foft,  then  ftrain  the  water  from  the  bar- 
ley, add  to  it  a little  currant  jelly  or  lemon.— — - 
JV.  B.  You  may  put  a pint  more  w7ater  to  your 
barley  and  boil  it  over  again. 

To  make  Grout  Gruel. 

BOIL  half  a pint  of  grouts  in  three  pints  of 
water  or  more,  as  you  would  have  your  gruel  for 
thicknefs,  with  a blade  or  two  of  mace  in  it; 
when  your  grouts  are  foft,  put  in  it  white  wine 
and  fugar  to  your  tafte,  then  take  it  off  the  fire, 
put  to  it  a quarter  of  a pound  of  currants  wafhed 
and  picked,  put  it  in  a China  bowl,  with  a toaft 
of  bread  round  it,  cut  in  long  narrow  pieces. 
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To  make  Sago  Gruel. 

TAKE  four  ounces  of  fago,  give  it  a fcald 
in  hot  water,  then  ftrain  it  through  a hair  fieve, 
and  put  it  over  the  fire  with  two  quarts  of  water 
and  a flick  of  cinnamon,  keep  fcumming  it  till 
it  grows  thick  and  clear,  when  your  fago  is 
enough,  take  out  the  cinnamon  and  put  in  a 
pint  of  red  wilie,  if  you  would  have  it  very 
ftrong  put  in  more  than  a pint,  and  fweeten  it 
to  your  tafte,  then  fet  it  over  the  fire  to  warm, 
but  do  dot  let  it  boil  after  the  wine  is  put  in,  it 
weakens  the  tafte,  and  makes  the  colour  not  fo 
deep  a red,  pour  it  into  a turene,  and  put  in  a 
llice  of  lemon,  when  you  are  fending  it  to  table. 
It  is  proper  for  a top  difh  for  fupper. 

To  make  Sago  with  Milk. 

WASH  your  fago  in  warm  water,  and  fet  it 
over  the  fire  with  a flick  of  cinnamon,  and  as 
much  water  as  will  boil  it  thick  and  foft,  then 
put  in  as  much  thin  cream  or  new  milk  as  will 
make  it  a proper  thicknefs,  grate  in  half  a nut- 
meg, fweeten  it  to  your  tafte  and  ferve  it  up  in 
a China  bowl  or  turene.— It  is  proper  for  a top 
difh  for  fupper. 

To  make  Barley  Gruel. 

TAKE  four  ounces  of  pearl  barley,  boil  it  in 
two  quarts  of  water  with  a flick  of  cinnamon  in 
it,  till  it  is  reduced  to  one  quart,  add  to  it  a lit- 
tle more  than  a pint  of  red  wine,  and  fugar  to 
your  tafte,  wafh  and  pick  two  or  three  ounces  of 
currants  very  clean. 

To 
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To  make  Water  Gruel. 

TAKE  one  fpoonful  of  oatmeal,  boil  it  in 
three  pints  of  water  for  an  hour  and  a half,  or 
till  it  is  fine  and  fmooth,  then  take  it  off  the  fire 
and  let  it  ftand  to  fettle,  then  pour  it  in  a china 
bowl,  and  add  white  wine,  fugar,  and  nut- 
meg to  your  tafte,  ferve  it  up  hot  with  a toaft 
buttered  upon  a plate. 

To  make  a fweet  Pan  ado. 

CUT  all  the  cruft  off  a penny  loaf,  fiice  the 
reft  very  thin  and  put  it  into  g.  faucepan  with  a 
pint  of  water,  boil  it  till  it  is  very  foft  and  looks 
clear,  then  put  in  a glafs  of  fack  or  Madeira  wine, 
grate  in  a little  ntitmeg,  and  put  in  a lump  of 
butter  the  iize  of  a walnut,  and  fugar  to  your 
tafte,  beat  it  exceeding  fine,  then  put  it  in  a deep 
foup  difh  and  ferve  it  up. — N.  B.  You  may 
leave  out  the  wane  and  fugar,  and  put  in  a little 
good  cream  and  a little  fait,  if  you  like  it  better. 

To  make  Chocolate, 

SCRAPE  four  ounces  of  chocolate  and  pour 
a quart  of  boiling  water  upon  it,  mill  it  well 
with  a chocolate  mill,  and  fweeten  it  to  your 
tafte,  give  it  a boil  and  let  it  ftand  all  night,  then 
mill  it  again  very  well,  boil  it  two  minutes, 
then  mill  it  till  it  will  leave  a froth  upon  the  top 
of  your  cups.. 
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C H A P.  XV. 

Obfervations  on  Wines,  Catsup,  and 
VinegAr. 

\X7lNEis  a very  neceftafy  thing  in  mo  ft  fa- 
’ * milies,  and  is  often  fpoiled  through  mif- 
management  o‘f  putting  together,  for  if  you  let 
it  ftand  too  long  before  you  get  it  cold,  and  do 
not  take  great  care  to  put  your  harm  upon  it  in 
time,  it  fummer  beams  and  blinks  in  the  tub,  lo 
that  it  makes  your  wine  fret  in  the  cafk,  and  will 
not  let  it  fine;  it  is  equally  as  great  a fault  to  let 
it  work  too  long  in  the  tub,  for  that  takes  off  all 
the  fvveetnefs  and  flavour  of  the  fruit  or  flowers, 
your  wine  is  made  from,  fo  the  only  caution  I 
can  give,  is  to  be  careful  in  following  the  re- 
ceipts, and  to  have  your  veffels  dry,  rinfe  them 
with  brandy,  and  clofe  them  up  as  foon  as  your 
wine  has  done  fermenting. 

To  make  Lemon  Wine  to  drink  like  Citron- 
Water. 

PARE  five  dozen  of  lemons  very  thin,  put 
the  peels  into  five  quarts  of  French  brandy,  and 
let  them  ftand  fourteen  days,  then  make  the  juice 
into  a fyrup  with  three  pounds  of  Angle  refined 
fugar ; when  the  peels  are  ready,  boil  fifteen 
gallons  of  water  with  forty  pounds  of  Angle  re- 
fined fugar  for  half  an  hour,  then  put  it  into  a 
tub,  when  cool  add  to  it  one  fpoonful  of  barm, 
let  it  work  two  days,  then  tun  it  and  put  in 'the 
brandy,  peels,  and  iyrup,  ftir  them  all  together, 

and 
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and  clofe  up  your  cafk,  let  it  ftand  three  months, 
then  bottle  it,  and  it  will  be  pale  and  as  fine  as 
any  citron  water;  it  is  more  like  a cordial  than 
wine. 

To  make  Lemon  Wine  a fecond  Way. 

TO  one  gallon  of  water  put  three  pounds  of 
powder  fugar,  boil  it  a quarter  of  an  hour;  fcum 
it  well,  then  pour  it  on  the  rinds  of  four  lemons 
pared  very  thin,  make  the  juice  into  a thick  fyrup, 
with  half  a pound  of  the  above  fugar,  take  a (lice 
of  bread  toafted  and  fpread  on  it  a fpoonful  of 
new  barm,  put  it  in  the  liquor  when  luke  warm, 
and  let  it  work  two  days,  then  turn  it  into  your 
cafk,  and  let  it  ftand  three  months,  and  then 
bottle  it. 

To  make  Orange  Wine. 

TO  ten  gallons  of  water,  add  twenty-four 
pounds  of  lump  fugar,  beat  the  whites  of  fix  eggs 
very  well,  and  mix  them  when  t^ie  water  is  cold, 
then  boil  it  an  hour,  fcum  it  very  well,  take  four 
dozen  of  the  rougheft  and  largeft  Seville  oranges 
you  can  get,  pare  them  very  thin,  put  them  into 
a tub,  and  put  the  liquor  on  boiling  hot,  and 
when  vou  think  it  is  cold  enough  add  to  it  three 
or  four  fpoonfuls  of  new  yeft,  with  the  juice  of 
the  oranges,  and  half  an  ounce  of  cochineal  beat 
fine,  and  boiled  in  a pint  of  water,  ftir  it  all  to- 
gether, and  let  k work  four  days,  then  put  it  in 
the  calks,  and  in  fix  weeks  time  bottle  it  for  ufe. 

To  make  Orange  Wine  a fecond  way . 

TO  ten  gallons  of  water,  add  twenty- feven 
pounds  of  lump  fugar,  boil  it  one  hour,  fkim 
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it  all  the  time,  then  take  the  peels  of  five  dozen  of 
oranges ; pared  very  thin,  put  them  into  a tub; 
when  you  take  the  liquor  off  the  fire,  pour  it 
upon  them,  and  when  it  is  almoft  cold  add  to  it 
three  fpoonfuls  of  good  yeft  and  free  from  being 
bitter,  with  the  juice  of  all  your  oranges;  let  it 
work  two  or  three  days,  ftir  it  twice  a day,  then 
put  it  into  a barrel  with  one  quart  of  mountain 
wine,  and  four  ounces  of  the  fyrup  of  citron ; 
ftir  it  well  in  the  liquor;  leave  the  barrel  open 
till  it  has  done  working,  then  clofe  it  .well  up, 
let  it  ftand  fix  weeks,  and  then  bottle  it. 

To  make  Orange  Wine  a third  Way . 

TAKE  fix  gallons  of  water,  and  fifteen  pounds 
of  powder  fugar,  the  whites  of  fix  eggs  well  beat, 
boil  them  all  three  quarters  of  an  hour,  and  fcum 
it  well ; when  it  is  cold  for  working,  take 
fix  fpoonfuls  of  good  yeft,  and  fix  ounces  of  the 
fyrup  of  lemons,  mix  them,  well,  and  add  it  to 
the  liquor,  with  the  juice  and  peel  of  fifteen 
oranges ; let  it  work  two  days  and  one  night, 
then  tun  it,  and  in  three  months  bottle  it. 

To  make  Smyrna  Raisin  Wine. 

TO  one  hundred  of  raifins  put  twenty  gal- 
lons of  water,  let  it  ftand  fourteen  days,  then 
put  it  into  your  cafk;  when  it  has  been  in  fix 
months,  add  to  it  one  gallon  of  French  brandy, 
and  when  it  is  fine  then  bottle  it. 

To  make  Elder  Raisin  Wine. 

TO  every  gallon  of  water  put  fix  pounds  of 
Malaga  raifins  fhred  fhail,  put  them  into  a vef- 
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fel,  pour  the  water  on  them  boiling  hot,  and  let 
it  (land  nine  days,  {Erring  it  twice  every  day,  get 
the  elder  berries  when  full  ripe,  pick  them  off 
the  ftalks,  put  them  into  an  earthen  pot,  and 
let  them  in  a moderate  oven  all  night,  then  ftrain 
them  through  a coarfe  cloth,  and  to  every  gal- 
lon of  liquor  add  one  quart  of  this  juice,  dir  it 
well  together,  then  toaft  a dice  of  bread,  and 
fpread  three  fpoonfuls  of  yeft  on  both  fides  and 
put  it  in  your  wine,  and  let  it  work  a dav  or 
two,  then  turn  it  into  your  cade,  fill  it  up  as  it 
works  overs  when  it  has  done  working,  ciofe  it 
up,  and  let  it  ftand  one  year. 

To  make  Raisin  Wine  a7iother  Way . 

BOIL  ten  gallons  of  fpring  water  one  hour, 
when  it  is  milk  warm,  to  every  gallon  add  fix 
pounds  of  Malaga  raifins,  clean  picked  and  half 
chopped,  ftir  it  up  together  twice  a day  for  nine 
or  ten  days,  then  run  it  through  a hair  fieve,  and 
fqueeze  the  raifins  well  with  your  hands,  and 
put  the  liquor  in  your  barrel,  bung  it  ciofe  up, 
and  let  it  ftand  three  months  and  then  bottle  it. 

To  make  Ginger  Wine. 

TAKE  four  gallons  of  fpring  water,  and  feven 
pounds  of  Lifbon  fugar,  boil  it  a quarter  of 
an  hour,  and  keep  feumming  it  well  * when  the 
liquor  is  cold  fqueeze  in  the  juice  of  two  le- 
mons, then  boil  the  peel  with  two  ounces  of 
ginger  in  three  pints  of  water  one  hour;  when  it 
is  cold  put  it  all  together  into  a barrel,  with 

two 
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t\Yo  fpoonfuls  of  yeft,  a quarter  of  an  ounce  of 
ifmglafs  beat  very  thin,  and  two  pounds  of  jar- 
raifins,  then  clofe  it  up,  and  let  it  ftand  feven 
weeks,  then  bottle  it  the  bed:  feafon  to  make  it 
is  thefpring. 

c±q  make  Pearl  Gooseberry  Wine, 

TAKE  as  many  of  the  bed  pearl  goofeberries 
when  ripe  as  v you  pleafe,  bruife  them  with  a 
wooden  peftle  in  a tub,  and  let  them  ftand  all 
night,  then  prefs  and  fqueeze  them  through  a 
hair  fieve,  let  the  liquor  ftand  feven  or  eight 
hours,  then  pour  it  clear  from  the  fediments  ; 
and  to  every  three  pints  of  liquor  add  a pound 
of  double  refined  fugar,  and  ftir  it  about  till  it 
is  melted,  then  put  to  it  five  pints  of  water,  and 
two  pounds  more  of  fugar,  then  diflbive  half 
an  ounce  of  ifmglafs  in  part  of  the  liquor  that  has 
been  boiled,  put  all  in  your  cafk,  ftop  it  well  up 
for  three  months,  then  bottle  it  and  put  in  every 
bottle  a lump  of  double  refined  fugar, — This  is 
excellent  wine. 

S To  make  Gooseberry  Wine  a fecond  Way . 

TO  a gallon  of  water  put  three  pounds  of 
lump  fugar,  boil  it  a quarter  of  an  hour,  and 
fcum  it  very  well,  then  let  it  ftand  till  it  is  al- 
moft,  cold,  and  take  four  quarts  of  goofeberries 
when  full  ripe,  bruife  them  in  a marble  mor- 
tar, and  put  them  in  your  veflel,  then  pour  in 
the  liquor  and  let  it  ftand  two  days,  and  ftir  it 
every  four  hours,  fteep  half  an  ounce  of  ifmglafs 

Y in 
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in  a pint  of  brandy  two  days,  ftrain  the  wine 
through  a flannel  bag  into  a cafk,  then  beat  the 
ifinglafs  in  a marble  mortar  with  five  whites  of 
eggs,  then  whifk  them  together  half  an  hour, 
and  put  it  in  the  wine  and  beat  them  all  together, 
clofe  up  the  cafk  and  put  clay  over  it,  let  it 
fend  fix  months,  then  bottle  it  off  for  ufe,  put 
in  each  bottle  a lump  of  fugar  and  two  raifins 
of  the  fun  ; this  is  a very  rich  wine,  and  when 
it  has  been  kept  in  the  bottles  two  or  three  years, 
will  drink  like  champagne. 

To  make  Blackberry  Wine. 

GATHER  your  berries  when  they  are  full 
ripe,  take  twelve  quarts,  and  crufh  them  with 
your  hand,  boil  fix  gallons  of  water  with  twelve 
pounds  of  brown  fugar  a quarter  of  an  hour, 
fcum  it  well,  then  pour  in  on  the  blackberries, 
and  let  it  fend  all  night,  then  ftrain  it  through 
a hair  fteve,  put  into  your  cafk  fix  pounds  of 
Malaga  raifins  a little  cut,  then  put  the  wine  into 
the  cafk  with  one  ounce  of  ifinglafs,  which  mu  ft 
be  diffolved  in  a little  cyder,  ftir  it  all  up  toge- 
ther, clofe  it  up,  and  let  it  ftand  fix  months, 
and  then  bottle  it. 

To  make  Raspberry  Wine. 

GATHER  your  rafpberries  when  full  ripe 
and  quite  dry,  crufh  them  diredly  and  mix  them 
with  fugar,  it  will  preserve  the  flavour  which 
they  would  iofe  in  two  hours  ; to  every  quart  of 
rafpberries  put  a pound  of  fine  powder  fugar, 

when 
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when  you  have  got  the  quantity  you  intend  to 
make,  to  every  quart  of  rafpberries  add  two 
pounds  more  of  fugar,  and  one  gallon  of  cold 
water,  ftir  it  well  together,  and  let  it  ferment 
three  days,  ftirring  it  five  or  fix  times  a day, 
then  put  it  in  your  cadi,  and  for  every  gallon 
put  in  two  whole  eggs,  take  care  they  are 1 not 
'broke  in  putting  them  in,  clofe  it  well  up,  and 
let  it  Ran d three  months,  then  bottle  it,— 
N.  B . If  you  gather  the  berries  when  the  fun 
is  hot  upon  them,  and  be  quick  in  making  your 
wine,  it  will  keep  the  virtue  in  the  rafpberries, 
and  make  the  wine  more  pleafant. 

1*0  make  Red  Currant  Wine. 

GATHER  the  currants  when  full  ripe,  fieri  p 
them  from  the  ferns,  and  fqueeze  out  the  juice  ; 
to  one  gallon  of  the  juice  put  two  gallons  of  cold 
water,  and  two  fpoonfuls  of  yeft,  and  let  it 
work  two  days,  then  ftrain  it  through  a hair 
fieve,  at  the  fame  time  put  one  ounce  of  ifin- 
glafs  to  fteep  in  cyder,  and  to  every  gallon  of  li- 
quor add  three  pounds  of  loaf  fugar,  fiir  it  well 
together,  put  it  in  a good  cafk  : to  every  ten  gal- 
lons of  wine  put  two  quarts  of  brandy,  mix 
them  all  exceeding  well  in  your  calk,  clofe  it 
well. up,  let  it  ftand  four  months,  then  bottle  it. 

To  make  Currant  Wine  another  way. 

TAKE  an  equal  quantity  of  red  and  white 
currants,  bake  them  an  hour  in  a moderate  oven, 
then  fqueeze  them  through  a coarfe  cloth,  what 

y 2 water 
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water  you  intend  to  ufe  have  ready  boiling, 
and  to  every  gallon  of  water  put  in  one  quart  of 
juice  and  three  pounds  of  loaf  fugar,  boil  it  a 
quarter  of  an  hour,  fcum  rit  well,  then  put  it 
in  a tub,  when  cool  toaft  a flice  of  bread  and 
ipread  on  both  fides  two  fpoonfuls  of  yeft,  and 
let  it  work  three  days,  ftir  it  three  or  four  times 
a day,  then  put  it  into  a calk,  and  .to  every  ten 
gallons  of  wine  add  a quart  of  French  brandy,  and 
the  whites  of  ten  eggs  well  beat,  make  the  calk 
clofe  up,  and  let  it  ftand  three  months,  then 
bottle  it, — N,  B.  This  is  a pale  wine,  but  it  is  a 
very  good  one  for  keeping,  and  drinks  pleafant. 

To  make  Sycamore  Wine. 

TAKE  two  gallons  of  the  fap  and  boil  it  half 
an  hour,  then  add  to  it  four  pounds  of  fine  pow- 
der fugar,  beat  the  whites  of  three  eggs  to  a 
froth,  and  mix  them  with  the  liquor,  but  if  it 
be  too  hot,  it  will  poach  the  eggs,  fcum  it  very 
well,  and  boil  it  half  an  hour,  ^then  Itrain  it 
through  a hair  fieve,  and  let  it  ftand  till  next 
day,  then  pour  it  clean  from  the  fediments,  put 
half  a pint  of  good  yeft  to  every  twelve  gallons, 
cover  it  clofe  up  with  blankets  till  it  is  white 
over,  then  put  it  into  the  barrel,  and  leave  the 
bung  hole  open  till  it  has  done  working,  then 
clofe  it  well  up,  let  it  ftand  three  months,  then 
bottle  it,  the  fifth  part  of  the  fugar  muft  be 
loaf,  and  if  you  like  raifins,  they  are  a great  ad- 
dition to  the  wine.— A".  B.  You  may  make  birch 
wine  the  fame  way. 
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To  make  Birch  Wine  a fecond  Way . 

BOIL  twenty  gallons  of  birch  water  half  an 
hour,  then  put  in  thirty  pounds  of  baftard  fugar, 
boil  your  liquor  and  fugar  three  quarters  of  an 
hour,  and  keep  fcumming  it  all  the  while,  then 
put  it  into  a tub  and  let  it  ftand  till  it  is  quite 
cold,  add  to  it  three  pints  of  yeft,  ftir  it  three 
or  four  times  a day  for  four  or  five  days,  then 
put  it  into  a cafk  with  two  pounds  of  Malaga 
raifins,  and  one  pound  of  loaf  fugar,  and  half 
an  ounce  of  ifinglafs,  which  muft  be  diffolved  in 
part  of  the  liquor,  then  put  to  it  one  gallon  of 
new  ale  that  is  ready  for  tunning,  work  it  very 
well  in  the  cafk  five  or  fix  days,  then  clofe  it  up 
and  let  it  ftand  a year,  then  bottle  it  off. 

To  make  Walnut  Wine. 

TO  every  gallon  of  water  put  two  pounds  of 
brown  fugar  and  one  pound  of  honey,  boil  them 
half  an  hour,  and  take  off  the  fcum,  put  into 
the  tub  a handful  of  walnut  leaves  to  every  gal- 
lon, and  pour  the  liquor  upon  them,  let  it  ftand 
all  night,  then  take  out  the  leaves,  and  put  in 
half  a pint  of  yeft,  and  let  it  work  fourteen 
days,  beat  it  four  or  five  times  a day,  which 
will  take  off  the  fweetnefs,  then  ftop  up  the 
cafk,  and  let  it  ftand  fix  months. — This  is  a 
good  wine  againft  confumptions,  or  any  inward 
complaints. 

To  make  Cowslip  Wine. 

TO  two  gallons  of  water  add  two  pounds  and 
a half  of  powder  fugar,  boil  them  half  an  hour, 
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and  take  off  the  fcum  as  it  rifes,  then  pour  it 
into  a tub  to  cool,  with  the  rinds  of  two  lemons  ; 
when  it  is  cold  add  four  quarts  of  cowflip  flow- 
ers to  the  liquor,  with  the  juice  of  two  lemons, 
let  it  ftand  in  the  tub  two  days.  Airring  it  every 
two  or  three  hours;  and  then  put  it  in  the  bar- 
rel, and  let  it  ftand  three  weeks  or  a month, 
then  bottle  it,  and  put  a lump  of  fugar  into 
every  bottle* — A/-,  B . It  makes  the  belt  and 
ftrongeft  wine  to  have  only  the  tops  of  the  peeps, 

A fecond  Way  to  make  Cowslip  Wine. 

BOIL  twelve  gallons  of  water  a quarter  of  an 
hour,  then  add  two  pounds  and  a half  of  loaf 
fugar  to  every  gallon  of  water,  then  boil  it  as 
long  as  the  fcum  rifes  till  it  clears  itfelf,  when 
aim'd  ft  cold  pour  it  into  a tub,  wi  h one  fpoon- 
ful  of  yeft,  let  it  work  one  day,  then  put  in 
thirty  two  quarts  of  cowflip  flowers,  and  let  it 
work  two  or  three  days,  then  put  it  all  into  a 
barrel  with  the  parings  of  twelve  lemons,  the 
fame  of  oranges,  make  the  juice  of  them  into  a 
thick  fyrup,  with  two  or  three  pounds  of  loaf 
fugar;  when  the  wine  has  done  working,  add 
the  fyrup  to  it,  then  flop  up  your  barrel  very 
wed,  and  let  it  Hand  two  or  three  months,  then 
bottle  it. 

' To  make  Elder  Flower  Wine. 

TAKE  the  flowers  of  elder,  and  be  careful 
that  you  do  not  let  any  ftalks  in,  to  every  quart  of 
flowers  put  one  gallon  of  water  and  three  pounds 
of  loaf  fugar;  boil  the  water  and  fugar  a quar- 
ter of  an  hour,  then  pour  it  on  the  flowers,,  and 
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let  it  work  three  days,  then  ftrain  the  wine 
through  a hair  fieve,  and  put  it  into  a calk;  to  every 
ten  gallons  of  wine  add  one  ounce  of  ilinglafs  dif- 
fclved  in  cyder,  and  fix  whole  eggs  ; clofe  it  up, 
and  let  it  ftand  fix  months,  and  then  bottle  it. 

To  make  Balm  Wine. 

TAKE  nine  gallons  of  water  to  forty  pounds 
of  fugar,  boil  them  gently  for  two  hours,  fcum 
it  well,  then  put  it  into  a tub  to  cool,  then  take 
two  pounds  and  a half  of  the  topsmf  balm,  bruife 
it,  and  put  it  into  a barrel  with  a little  new 
yell,  and  when  the  liquor  is  cold,  pour  it  on 
the  balm,  ftir  it  well  together,  and  let  it 
ftand  twenty  four  hours,  and  keep  ftirring  it 
often,  then  clofe  it  up,  and  let  it  ftand  fix  weeks, 
then  rack  it  off,  and  put  a lump  of  fugar  into 
every  bottle,  cork  it  well,  and  it  will  be  better 
the  fecond  year  than  the  firft., — —N,  B . Clary 
wine  is  made  the  fame  way. 

To  make  Imperial  Water. 

PUT  two  ounces  of  cream  of  tartar  into  a 
large  jar,  with  the  juice  and  peels  of  two  lemons, 
pour  on  them  feven  quarts  of  boiling  water, 
when  it  is  cold,  clear  it  through  a gauze  fieve, 
fweeten  it  ro  your  tafte,  and  bottle  it. — -It  will 
be  fit  to  ufe  the  next  day. 

To  cure  acid  Raisin  Wine. 

THE  following  ingredients  muft  be  propor- 
tioned to  the  degrees  of  acini ty  or  ihurneis,  if 
but  fmail,  you  muft  ufe  Icfs,  if  a ftronger  acid, 
a larger  quantity,  k muft  be  proportioned  to  me 
quantity  of  wine,  as  well  as  the  degrees  of  acr  ty 
y 4 or 
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or  fournefs ; be  fure  that  the  cafk  be  near 
full  before  you  apply  the  ingredients,  which 
will  have  this  good  effedt,  the  acid  part  of  the 
wine  will  rife  to  the  top  immediately,  and  iffue 
out  at  the  bung  hole,  but  if  the  calk  be  not  full, 
the  part  that  fhould  fly  off  will  continue  in  the 
calk,  and  weaken  the  body  of  the  wine,  but  if 
your  calk  be  full,  it  will  be  ready  to  have  a body 
laid  on  it  in  three  or  four  days  time. — I (hall 
here  proportion  the  ingredients  for  a pipe ; fup- 
poling  it  to  be  quite  acid,  that  is  juft  recoverable. 
Take  two  gallons  of  (kimnied  milk,  and  two 
ounces  of  ifinglafs,  boil  them  a quarter  of  an 
hour,  ftrain  the  liquor  and  let  it  Hand  until  it  is 
cold,  then  break  it  well  with  your  whiik,  add 
to  it  four  pounds  of  alabafter,  and  three  pounds 
of  whiting,  ftir  them  well  together,  then  put 
in  one  ounce  of  fait  of  tartar,  mix  by  degrees  a 
little  of  the  wine  with  it  fo  as  to  diflolve  it  to  a 
thin  liquor,  put  thefe  in  your  calk,  and  ftir  it 
well  with  a paddle,  and  it  will  immediately  dis- 
charge the  acid  part  from  it  as  before  mentioned; 
when  it  has  done  fermenting,  bung  it  up  for  three 
days,  then  rack  it  off,  and  you  will  find  part  of 
its  body  gone  off  by  the  ftrong  fermentation  ; to 
remedy  this,  you  mu  ft  lay  a frelh  body  on  in 
proportion  to  the  degree  to  which  it  hath  been 
lowered  by  the  above  method,  always  having  a 
fpecial  care  not  to  alter  its  flavour,  and  this  muft 
be  done  'with  clarified  fugar,  for  no  fluid  will 
agree  with  it,  but  what  will  make  it  thinner,  or 
confer  its  own  tafte,  therefore  the  following  is 
the  bell  method  for  performing  it  i to  lay  a frelh 
body  on  wine,  take  three  quarters  of  an  hun- 
2 dred 
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dred  of  brown  fugar,  and  put  it  into  your  cop- 
per, then  pat  in  a gallon  of  lime  water  to  keep 
it  from  burning,  ftir  it  all  the  while  till  it  boils, 
then  mafia  three  eggs  and  fhell  all  together,  add 
them  to  the  fugar,  and  keep  ftirring  it  about,  and 
as  the  fcum  or  filth  rifes  take  it  off  very  clean, 
then  put  it  in  your  can,  and  let  it  ftand  till  it  is 
cold  before  you  ufe  it,  then  break  it  with  your 
whifk  by  degrees,  with  about  ten  gallons  of  the 
wine,  and  apply  it  to  the  pipe,  work  it  with  the 
paddle  an  hour,  then  put  a quart  of  ftum-forcing 
to  it,  wrhich  will  unite  their  bodies,  and  make 
it  fine  and  bright. 


To  make  Stum. 

TAKE  a five  gallon  cafk  that  has  been  w7ell 
foaked  in  water,  fet  it  to  drain,  then  take  a pound 
of  roll  brimftone  and  melt  it  in  a ladle,  put  as 
many  rags  to  it  as  will  fuck  up  the  melted  brim- 
ftone, burn  all  thofe  rags  in  the  cafk,  cover  the 
bung-hole  but  let  it  have  a little  air,  fo  that  it 
will  keep  burning  ; when  it  is  burned  out,  put  to 
jt  three  gallons  of  the  ftrongeft  cyder,  and  one 
ounce  of  common  alum  pounded,  mix  it  with 
the  cyder  in  the  cafk,  and  roll  it  about  five  or 
fix  times  a day,  for  ten  days,  then  take  out  the 
bung,  and  hang  the  remainder  of  the  rags  on  a 
wire  in  the  cafk,  as  near  the  cyder  as  poffible, 
and  fet  them  on  fire  as  before,  when  it  is  burnt 
out  bung  the  cafk  clofe,  and  roll  it  well  about 
three  or  four  times  a day  for  two  days,  then  let 
it  ftand  feven  or  eight  days,  and  this  liquor  wdll 
be  fo  ftrong  as  to  aftedt  your  eyes  by  looking  at 
it.  When  you  force  a pipe  of  wine  take  a quart 

of 
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of  this  liquor,  beat  half  an  ounce  of  ifmglafs, 
and  pull  it  in  fmall  pieces,  whifk  it  together, 
and  it  will  diiToive  in  four  or  five  hours,  break 
the  jaly  with  your  whifk,  add  a pound  of  ala- 
bafler  to  it  and  diffplve  it  a little  in  the  wine, 
then  put  it  in  the  pipe  and  bung  it  clofe  up, 
and  in  a day’s  time  it  will  be  fine  and  bright. 

To  refine  Malt  Liquor. 

TO  cure  a hogfhead  of  four  ale:  Take  two 
ounces  of  ifinglafs,  di Solve  it  into  two  quarts  of 
new  ale,  and  let  it  all  night  by  the  fire,  then  take 
two  pounds  of  coarfe  brown  iugar  and  boil  it 
in  a quart  of  new  wort,  a quarter  of  an  hour, 
then  put  it  into  a pail,  with  two  gallons  of  new 
ale  out  of  the  kear,  whifk  the  above  ingredients 
very  well  for  an  hour  or  more  till  it  be  all  of  a 
white  froth,  beat  very  fine  one  pound  of  pi  after 
of  Paris,  and  put  it  into  your  cafk,  with  the 
fermentation,  and  whifk  it  very  well  for  half  an 
hour  in  your  cafk  with  a ftrong  hand,  until  you 
have  brought  all  the  filth  and  lediments  from  the 
bottom  of  your  cafk!  and  it  will  look  white ; if 
your  cafk  be  not  full,  fill  it  up  with  new  ale, 
and  the  fermentation  will  have  this  good  effect ; 
the  acid  part  of  the  ale  will  rife  to  the  too  im- 
mediately, and  iffue  out  at  the  bung  hole,  but 
if  the  cafk  be  not  full,  the  part  that  fliould  fly 
out  will  continue  in,  and  weaken  the  body  of 
the  ale,  be  fore  you  do  not  fail  filling  up  the  cafk 
four  or  five  times  a day,  until  it  has  done  work- 
ing, and  all  the  fournefs  or  white  muddy  part  is 
gone,  and  when  it  begins  to  look  like  new  tun- 
7 • ned 
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tied  ale,  put  in  a large  handful  of  fpent  hops, 
clofe  it  up,  and  let  it  Hand  fix  weeks;  if  it  be 
not  fine,  and  cream  like  bottled  ale,  let  it  {land 
a month  longer,  and  it  will  drink  bride  like  bot- 
' tied  ale ; this  is  an  excellent  method,  and  1 have 
ufed  it  to  ale  that  has  been  both  white  and  four, 
and  never  found  it  to  fail.  If  you  have  any  malt 
that  you  fufped:  is  not  good,  fave  out  two  gal- 
Ions  of  wort,  and  a few  hours  before  you  want 
it,  add  to  it  half  a pint  of  barm,  and  when  you 
have  tunned  your  drink  into  the  barrel,  and  it 
hath  quite  done  working,  make  the  above  fer- 
mentation, and  when  you  have  put  it  in  the  bar- 
rel, whifk  it  very  well  for  half  an  hour,  and  it 
/ will  fet  your  ale  on  working  afreih,  and  when 
the  two  gallons  is  worked  white  over,  keep  fill-  . 
ing  up  your  barrel  with  it  four  or  five  times  a 
day,  and  let  it  work  four  or  five  days,  when  it 
has  done  working  clofe  it  up  : if  the  malt  has 
got  any  bad  fmack  or  tafte,  or  be  of  a fluid 
nature,  this  will  take  it  off. 

To  make  Sack  Mead. 

TO  every  gallon  of  water  add  four  pounds  of 
honey,  boil  it  three  quarters  of  an  hour,  and 
fcum  it  as  before,  to  each  gallon  add  half  an 
ounce  of  hops,  then  boil  it  half  an  hour  and 
let  it  (land  till  the  next  day,  then  put  it  in  your 
calk,  and  to  thirteen  gallons  of  the  above  liquor 
add  a quart  of  brandy  or  fack,  let  it  be  lightly 
clofed  till  the  fermentation  is  quite  done,  then 
make  it  up  very  clofe ; if  it  be  a large  calk  let  it 
ftand  a year  before  you  bottle  it. 

To 
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To  7nake  Cowslip  Mead. 

TO  fifteen  gallons  of.  water  put  thirty  pounds 
of  honey,  boil  it  till  one  gallon  is  wafted,  fcum 
it,  then  take  it  oft'  the  fire,  have  ready  fixteen 
lemons  cut  in  halves,  take  a gallon  of  the  liquor 
and  put  it  to  the  lemons,  put  the  reft  of  the 
liquor  into  a tub,  with  feven  pecks  of  cowflips, 
and  let  them  ftand  all  night,  then  put  in  the 
liquor  with  the  lemons,  and  eight  fpoonfuls  of 
new  yell,  a handful  of  fweet  briar,  ftir  them 
all  well  together,  and  let  it  work  three  or  four 
days,  then  ftrain  it,  and  put  it  into  your  calk,  and 
in  fix  months  time  you  may  bottle  it. 

To  make  Walnut  Mead. 

TO  every  gallon  of  water  put  three  pounds 
and  a half  of  honey,  boil  them  together  three 
quarters  of  an  hour,  to  every  gallon  of  liquor 
put  about  two  dozen  of  walnut  leaves,  pour 
your  liquor  boiling  hot  upon  them,  let  them 
ftand  all  night,  then  take  the  leaves  out  and  put 
in  a fpoonful  of  yeft,  and  let  it  work  two  or 
three  days,  then  make  it  up,  and  let  it  ftand 
three  months,  then  bottle  it. 

To  make  Ozyat. 

BLANCH  a pound  of  fweet  almonds,  and 
the  fame  of  bitter,  beat  them  very  fine,  with  fix 
fpoonfuls  of  orange  flower  water,  take  three 
ounces  of  the  four  cold  feeds,  if  you  beat  the 
almonds,  but  if  you  do  not  beat  them  you  muft 
take  fix  ounces  of  the  four  cold  feeds,  then  with 
two  quarts  of  fpring  water,  rub  your  pounded 
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feeds  and  almonds  fix  times  through  a napkin  ; 
then  add  four  pounds  of  treble  refined  fugar, 
boil  it  to  a thin  fyrup,  fkim  it  well*  and  when 
it  is  cold,  then  bottle  it. 

To  make  Ozyat  a fecond  Way . 

BOIL  two  quarts  of  milk  with  a ftick  of 
cinnamon  in  it,  let  it  ftand  till  it  be  quite  cold, 
then  blanch  two  ounces  of  the  befc  fweet  al- 
monds, and  about  ten  or  twelve  bitter,  almonds, 
pound  them  together  in  a marble  mortar,  with  a 
little  rofe  water,  then  mix  them  well  with  the 
milk,  fweeten  it  to  your  tafte,  and  give  it  one 
boil,  ftrain  it  through  a very  fine  fieve  till  it  is 
quite  fmooth  and  free  from  almonds.  Send  it 
up  in  ozyat  glaffes  with  handles,  and  quite  cold, 
take  great  care  you  do  not  boil  it  too  much,  and 
that  the  almonds  do  not  turn  to  oil. 

Lemonade  for  the  fame  Ufe . 

TO  one  quart  of  boiled  water,  add  the  juice 
of  fix  lemons,  rub  the  rinds  of  the  lemon  with 
loaf  fugar  to  your  own  tafte  ; when  the  water  is 
near  cold,  mix  the  juice  and  fugar  with  it,  then 
bottle  it  for  ufe. 

To  make  Lemonade  a fecond  Way . 

PARE  fix  or  eight  large  lemons,  put  the 
peels  into  a pint  of  water,  give  them  a boil, 
when  cold  fqueeze  your  lemons  into  it,  and  put 
in  one  pound  of  fugar,  then  ftrain  it  through  a 
lawn  fieve  to  as  much  water  as  will  make  it 

pleafant; 
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pleafant ; juft  before  you  fend  it  up  put  in  a pint 
of  white  wine  and  the  juice  of  an  orange  if  you 
like  it. 

To  make  Lemonade  a third  Way . 

TAKE  the  rinds  of  fix  lemons  pared  very 
thin,  and  put  them  in  a pan  with  about  twelve 
ounces  of  fugar,  with  a quart  of  pump  water 
made  not  too  hot;  let  it  ftand  a night,  then 
fqueeze  the  juice  of  your  lemons  into  it,  with 
one  fpoonful  of  orange  flower  water,  and  run  it 
through  a bag  till  it  looks  clear. 

i 

To  jnake  a rich  Acid  for  Punch. 

BAKE  red  currants  and  ftrain  them  as  you 
do  for  jellies,  take  a gallon  of  the  juice,  put  to 
it  two  quarts  of  new  milk,  crufh  pearl  goofe- 
berries  when  full  ripe,  and  ftrain  them  through 
a coarfe  cloth,  add  two  quarts  of  the  juice  and 
three  pounds  of  double  refined  fugar,  th^ree  quarts 
of  rum  and  two  of  brandy,  one  ounce  of.  ifinglafs 
difiblved  in  part  of  the  liquor,  mix  it  all  up  to- 
gether, and  put  it  in  a little  calk,  and  let  it 
ftand  fix  weeks,  and  then  bottle  it  for  ufe.  It 
will  keep  many  years  and  fave  much  fruit. 

To  7nake  Orange  Juice  to  keep . 

SQUEEZE  your  oranges  into  a pan,  then 
ftrain  them  through  a very  coarfe  fieve,  after 
that  through  a very  fine  fieve;  meafure  your 
juice,  and  to  every  pint  put  a pound  of  fine 
loaf  fugar,  let  it  ftand  together  all  night  covered 

over. 
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over,  then  take  off  the  fcum,  ftir  it  well  in  the 
pan,  and  put  it  in  dry  pint  bottles,  put  in  a 
fpoonful  of  brandy,  after  they  are  filled  tie  it 
over  the  cork  with  leather  ; if  you  do  not  choofe 
to  put  fpirits  in,  a little  oil  will  do,  to  be  taken 
off  clean  beforp  you  ufe  it;  keep  it  in  a dry 
place,  and  it  will  be  good  for  two  years.  The 
pulp  that  will  be  in  your  fine  fieve  will  make 
marmalade. 

To  make  Shrub. 

TAKE  a gallon  of  new  milk,  put  to  it  two 
quarts  of  red  wine,  pare  fix  lemons  and  four 
Seville  oranges  very  thin,  put  in  the  rinds  and 
the  juice  of  twelve  of  each  fort,  two  gallons  of 
rum  and  one  of  brandy,  let  it  ftand  twenty-four 
hours,  add  to  it  two  pounds  of  double  refined 
fugar,  and  ftir  it  well  together,  then  put  it  in  a 
jug,  cover  it  clofe  up  and  let  it  ftand  a fortnight, 
then  run  it  through  a jelly  bag,  and  bottle  it 
for  ufe. 

To  make  Sherbet. 

TAKE  nine  Seville  oranges  and  three  lemons, 
grate  off  the  yellow  rinds  and  put  the  rafpings 
into  a gallon  of  water,  and  three  pounds  of 
double  refined  fugar,  and  boil  it  to  a candy  height, 
then  take  it  off  the  fire,  and  put  in  the  juice  the 
pulp  of  the  above,  and  keep  ftirring  it  until  it 
is  almoft  cold,  then  put  it  in  a pot  for  ufe. 

To  make  fine  Sherbet  a fiecond  Way  . 

PARE  four  large  lemons  and  boil  the  peels 
in  fix  quarts  of  water  and  a litle  ginger  cut  fine, 
boil  them  a quarter  of  an  hour,  then  add  to  it 

three 
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three  pounds  of  fugar,  and  when  it  is  cold  put 
in  the  juice  of  the  lemons  and  ftrain  it,  and  it 
is  fit  for  ufe. 

To  make  Sherbet  a third  Way „ 

TAKE  twelve  quarts  of  water  to  fix  pounds 
of  Malaga  raifins,  dice  fix  lemons  into  it,  with 
one  pound  of  fixpenny  fugar,  put  them  all  to- 
gether into  an  earthen  pan,  let  it  (land  three 
days,  flirring  it  three  times  a day,  then  take 
them  out,  and  let  them  drain  in  a flannel  bag, 
then  bottle  it ; do  not  fill  the  bottles  too  full 
left  they  burft.  It  will  be  fit  to  drink  in  about  a 
fortnight. 

To  make  Raspberry  Brandy. 

GATHER  the  rafpberries  when  the  fun  is 
hot  upon  them,  and  as  foon  as  ever  you  have  got 
them,  to  every  five  quarts  of  rafpberries  put  one 
quart  of  the  beft  brandy,  boil  a quart  of  water 
five  minutes  with  a pound  of  double  refined  fugar 
in  it,  and  pour  it  boiling  hot  on  the  berries, 
let  it  ftand  all  night,  then  add  nine  quarts  more 
brandy,  ftir  it  about  very  well,  put  it  in  a ftone 
bottle,  and  let  it  ftand  a month  or  fix  weeks  5 
when  fine  bottle  it. 

To  make  Black  Cherry  Brandy. 

TAKE  out  the  ftones  of  eight  pounds  of  black 
cherries  and  put  on  them  a gallon  of  the  beft 
brandy,  bruife  the  ftones  in  a mortar,  then  put 
them  in  your  brandy,  cover  them  up  clofe  and 
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let  them  ftand  a month  or  fix  weeks,  then  pour 
it  clear  from  the  fediments  and  bottle  it. 

To  make  Orange  Brandy. 

PARE  eight  oranges  very  thin,  and  fteep  the 
peels  in  a quart  of  brandy  forty-eight  hours  in 
a clofe  pitcher,  then  take  three  pints  of  water 
and  three  quarters  of  a pound  of  loaf  fugar,  boil 
it  until  it  is  reduced  to  half  the  quantity,  then 
let  it  ftand  till  it  is  cold,  then  mix  it  with  the 
brandy;  let  it  ftand  fourteen  days,  and  then 
bottle  it. 

To  make  Almond  Shrub. 

TAKE  three  gallons  of  rum  or  brandy,  three 
quarts  of  orange  juice,  the  peels  of  three  lemons, 
three  pounds  of  loaf  fugar,  then  take  four 
ounces  of  bitter  almonds,  blanch  and  beat  them 
fine,  mix  them  in  a pint  of  milk,  then  mix 
them  all  well  together,  let  it  ftand  an  hour  to 
curdle,  run  it  through  a flannel  bag  feveral  times 
till  it  is  clear,  then  bottle  it  for  ufe. 

To  make  Currant  Shrub. 

PICK  your  currants  clean  from  the  ftalks 
when  they  are  full  ripe,  and  put  twenty-four 
pounds  into  a pitcher,  with  two  pounds  of  Angle 
refined  fugar,  clofe  the  jug  well  up,  and  put  it 
into  a pan  of  boiling  water  till  they  are  foft, 
then  ftrain  them  through  a jelly  bag,  and  to 
every  quart  of  juice  put  one  quart  of  brandy,  a 
pint  of  red  wine,  one  quart  of  new  milk,  a 
pound  of  double  refined  fugar,  and  the  whites 
of  two  eggs  well  beat,  mix  them  all  together, 

Z and 
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and  cover  them  clofe  up  two  days,  then  run  it 
through  a jelly  bag  and  bottle  it  for  ufe. 

To  make  Walnut  Catsup. 

TAKE  green  walnuts  before  the  fbiell  is 
formed,  and  grind  them  in  a crab  mill,  or  pound 
them  in  a marble  mortar,  fqueeze  out  the  juice 
through  a coarfe  cloth,  put  to  every  gallon  of 
juice  one  pound  of  anchovies,  one  pound  of  bay 
fait,  four  ounces  of  Jamaica  pepper,  two  of 
long,  and  two  of  black  pepper,  of  mace,  cloves, 
and  ginger,  each  one  ounce,  and  a flick  cf  horfe- 
radifh  ; boil  all  together  till  reduced  to  half  the 
quantity,  put  it  in  a pot,  and  when  cold  bottle 
it  j it  will  be  ready  , in  three  months - 

To  make  Walnut  Catsup  another  Way . 

PUT  your  walnuts  in  jars,  cover  them  with 
cold  flrong  ale  alegar,  tie  them  clofe  for  twelve 
months,  then  take  the  walnuts  out  from  the 
alegar  and  put  to  every  gallon 'of  the  liquor 
two  heads  of  Garlick,  half  a pound  of  ancho- 
vies, one  quart  of  red  wine,  one  ounce  of  mace, 
one  of  cloves,  one  of  long,,  one  of  black,  and 
one  of  Jamaica  pepper,,  with  one  of  ginger,  boil 
them  all  in  the  liquor  till  it  is  reduced  to  half 
^he  quantity,  the  next  day  bottle  it  for  ufe  ; it 
is  good  in . fifhiauce,.  or  fie  wed  beef.  In  my 
opinion;  it  is.  an  excellent  catfup,  for  the  longer 
it  is kept  the  better  it  is,  I have  kept  it  five 
and  it  was  much  better  than  when  fir  fit 
You  may  find-how  to  pickle 
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the  walnuts  you  have  taken  out,  among  ft  the 
other  pickles. 

To  make  Mum  Catsup. 

TO  a quart  of  old  mum  put  four  ounces  of 
anchovies,  of  mace  and  nutmegs  fliced  one 
ounce,  of  cloves  and  black  pepper  half  an 
ounce,  boil  it  till  it  is  reduced  one  third  ; when 
cold  bottle  it  for  ufe. 

To  make  a Catsup  to  keep  feven  Tears . 

TAKE  two  quarts  of  the  oldeft  ftrong  beer 
you  can  get,  put  to  it  one  quart  of  red  wine, 
three  quarters  of  a pound  of  anchovies,  three 
ounces  of  fhalots  peeled,  half  an  ounce  of  mace, 
the  fame  of  nutmegs ; a quarter  of  an  ounce  of 
cloves,  three  large  races  oft  ginger  cut  in  dices, 
boil  all  together  over  a moderate  fire,  till  one 
third  is  wafted,  the  next  day  bottle  it  for  ufe ; 
it  will  carry  to  the  Eaft-Indies. 

To  make  Mushroom  Catsup. 

TAKE  the  full  grown  flaps  of  mufhrooms, 
crufti  them  with  vour  hands,  throw  a handful  of 
fait  into  every  peck  of  mufhrooms,  and  let  them 
ftand  all  night,  then  put  them  in, to  ftew-pans, 
and  fet  them  in  a quick  oven  for  twelve  hours, 
and  ftrain  them  through  a hair  fieve  ; to  every 
gallon  of  liquor,  put  of  cloves,  Jamaica,  black 
pepper,  and  ginger,  one  ounce  each,  and  half  a 
pound  of  common  fait,  fet  it  on  a flow  fire,  and 
jet  it  boil  till  half  the  liquor  is  wafted  away;  then 
put  it  in  a dean  pot,  when  cold  bottle  it  for  ufe* 
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Ti?  make  Mushroom  Powder. 

TAKE  thethickeft  large  buttons  you  can  get, 
peel  them,  cut  off  the  root  end,  but  do  not  wafli 
them,  fpread  them  feparately  on  pewter  difhes, 
and  fet  them  in  a flow  oven  to  dry,  let  the  liquor 
dry  up  into  the  mufhrooms,  it  makes  the  powder 
ftronger,  and  let  them  continue  in  the  oven  till 
you  find  they  will  powder,  then  beat  them  in  a 
marble  mortar,  and  lift  them  through  a fine  fieve, 
with  a little  Chyan  pepper,  and  pounded  mace  > 
bottle  it,  and  keep  it  in  a dry  clofet. 

cfomake  Tarragon  Vinegar. 

TAKE  tarragon  juft  as  it  is  going  into  bloom, 
itrip  off  the  leaves,  and  to  every  pound  of  leaves 
put  a gallon  of  ftrong  white  wine  vinegar  in  a 
ftone jug  to  ferment  for  a fortnight,  then  run  it 
through  a flannel  bag  $ to  every  four  gallons  of 
vinegar  put  half  an  ounce  of  ifinglafs  diffolved 
in  cyder,  mix  it  well  with  vinegar,  then  put  it 
into  large  bottles,  and  let  it  ftand  one  month  to 
fine,  then  rack  it  off*,  and  put  it  into  pint  bot- 
tles for  ufe. 

cTo  make  Elder  Flower  Vinegar. 

TO  every  peck  of  the  peeps  of  elder  flowers 
put  two  gallons  of  ftrong  ale  alegar  ; and  fet  it 
in  the  fun  in  a ftone  jug  for  a fortnight,  then 
filter  it  through  a flannel  bag  ; when  you  bottle 
it,  put  it  in  fmall  bottles,  it  keeps  the  flavour 

much  better  than  large  ones. Be  careful  you 

do  not  drop  any  ftalks  among  the  peeps. It 

makes 
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makes  a pretty  mixture  on  a fide  table,  with 
tarragon  vinegar,  lemon  pickle,  &c. 

To  make  Gooseberry  Vinegar. 

TAKE  the  ripefl  goofeberries  you  can  get, 
crufh  them  with  your  hands  in  a tub,  to  every 
peck  of  goofeberries  put  two  gallons  of  water, 
mix  them  well  together,  and  let  them  work  for 
three  weeks,  fUr  them  up  three  or  four  times  a 
day,  then  ftrain  the  liquor  through  a hair  fieve, 
and  put  to  every  gallon  a pound  of  brown  fugar, 
a pound  of  treacle,  a fpoonful  of  frefh  barm, 
and  let  it  work  three  or  four  days  in  the  fame  tub 
well  wafhed,  run  it  into  iron-hooped  barrels, 
and  let  it  ftand  twelve  months,  then  draw  it  into 
bottles  for  ufe. — This  far  exceeds  any  white  wine 
vinegar. 

To  make  Sugar  Vinegar. 

PUT  nine  pounds  of  brown  fugar  to  every 
fix  gallons  of  water,  boil  it  for  a quarter  of  an 
hour,  then  put  it  into  a tub  lukewarm,  put  to  it 
a pint  of  new  barm,  let  it  work  for  four  or  five 
days,  fiir  it  up  three  or  four  times  a day,  then 
tun  it  into  a clean  barrel  iron- hooped,  and  fet  it 
full  in  the  fun  j if  you  make  it  in  February  it 
will  be  fit  for  ufe  in  Auguft ; you  may  ufe  it 
for  moft  forts  of  pickles,  except  mushrooms 
and  walnuts. 
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CHAP.  XVI. 

Obfer various  on  Pickling-, 

I^JICKLING  is  a very  ufeful  thing  in  a fa-? 

/ mily,  but  is  often  ill  managed,  or  at  leaft 
made  to  pleafe  the  eye  by  pernicious  things, 
which  is  the  only  thing  that  ought  to  be  avoided, 
for  nothing  is  more  common  than  to  green 
pickles  in  a brafs  pan  for  the  fake  of  having 
them  a good  green,  when  at  the  fame  time  they 
will  green  as  well  by  heating  the  liquor,  and 
keeping  them  on  a proper  heat  upon  the  hearth, 
ydthout  the  help  of  brafs,  or  verdigrife  of  any 
kind,  for  it  is  poifon  to  a great  degree,  and  no- 
thing ought  to  be  avoided  more  than  ufing  brafs 
or  copper  that  is  not  well  tinned ; but  the  beft 
way,  and  the  only  caution  I can  give,  is  to  be 
very  particular  in  keeping  the  pickles  from  any 
thing  of  that  kind,  and  follow  ftridlly  the  di- 
rection of  your  receipts,  as  you  will  find  receipts 
for  any  kind  of  pickles,  without  being  put 
in  fait  and  water  at  all,  and  greened  only  by 
pouring  your  vinegar  hot  upon  them,  and  it  will 
keep  them  a long  time. 

To  pickle  Cucumbers. 

TAKE  the  fmallefi:  cucumbers  you  can  get, 
and  as  free  from  fpots  as  pofiible,  put  them  into 
a ftrong  fait  and  water  for  nine  or  ten  days,  or 
till  they  are  quite  yellow,  and  ftir  them  twice  a 
day  at  leaf:  or  they  will  fcum  over,  and  grow 
foft  y when  they  are  thoroughly  yellow  pour  the 

water 
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water  from  them,  and  cover  them  with  plenty 
of  vine  leaves,  fet  your  water  over  the  fire,  when 
it  'boils  pour  it  upon  them,  and  fet  them  on  the 
hearth  to  keep  warm,  when  the  water  grows 
cool,  make  it  boiling  hot  again,  and  pour  it 
upon  them,  keep  doing  fo  till  you  fee  they  are 
a fine  green,  which  wall  be  in  four  or  five  times ; 
be  fure  you  keep  them  well  covered  with  vine 
leaves,  a cloth  and  difh  over  the  top  to  keep  in 
the  fleam,  it  helps  to  green  them  fooner ; when 
they  are  greened,  put  them  into  a hair  fieve  to 
drain,  then  make  a pickle  for  them  ; to  every 
two  quarts  of  white  wine  vinegar,  put  half  an 
ounce  of  mace,  and  ten  or  twelve  cloves,  one 
ounce  of  ginger  cut  in  flices,  the  fame  of  black 
pepper,  and  a handful  of  fait,  boil  them  all  to- 
gether five  minutes,  then  pour  it  hot  upon  your 
pickle,  and  tie  them  down  with,  a bladder  for 
ufe.— N.  B.  You  may  pickle  them  with  ale  ale- 
gar, or  di  (filled  vinegar ; if  you  ufe  vinegar,  it 
mufl  not  be  boiled  ; you  may  add  three  or  four 
cloves  of  garlick  or  fhalots,  they  are  very  good 
for  keeping  the  pickle  from  caning* 

To  pickle  Cucumbers  a fecond  Way „ 

GATHER  your  cucumbers  on  a dry  day5 
and  put  them  into  a narrow-topped  pitcher,  ,put 
to  them  a head  of  garlick,  a few  white  muflard 
feeds,  and  a few  blades  of  mace,  half  an  ounce 
of  black  pepper,  the  lame  of  long  pepper,  and 
ginger,  and  a good  handful  of  fait  into  your 
vinegar  1 pour  it  upon  your  cucumbers  boiling 
hot,  fet  them  by  the  fire,  and  keep  them  warm 
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for  three  days,  and  boil  your  alegar  once  every 
day,  and  keep  them  clofe  covered  till  they  are 
a good  green,  and  then  tie  them  down  with  a 
leather,  and  keep  them  for  ufe. 

To  pickle  Cucumbers  injlices . 

GET  your  cucumbers  large  before  the  feeds 
are  ripe,  flice  them  a quarter  of  an  inch  thick, 
then  lay  them  on  a hair  fieve,  and  betwixt  every 
lay  put  a fhalot  or  two,  throw  on  a little  fait,  let 
them  Hand  four  or  five  hours  to  drain,  then  put 
them  in  a ftone  jar,  take  as  much  ftrong  ale  ale- 
gar as  will  cover  them,  boil  it  five  minutes, 
with  a blade  or  two  of  mace,  a few  white  pep- 
per corns,  a little  ginger  diced,  and  fome  horfe- 
radifti  fcraped,  then  pour  it  boiling  hot  upon 
your  cucumbers,  let  them  ftand  till  they  are 
cold,  do  fo  for  three  times  more : let  it  grow 
cold  betwixt  every  time,  then  tie  them  down 
with  a bladder  for  ufe. 


To  pickle  Mangoes, 

TAKE  the  largeft  cucumbers  you  can  get, 
before  they  are  too  ripe,  or  yellow  at  the  ends, 
then  cut  a piece  out  pf  the  fide,  and  take  out 
the  feeds  with  an  apple  fcraper,  or  a tea-fpoon, 
and  put  them  in  a very  ftrong  fait  and  water 
for  eight  or  nine  days,  or  till  they  are  very  yel- 
low, ftir  them  well  two  or  three  times  each  day, 
then  put  them  into  a brafs  pan,  with  a large 
quantity  of  vine  leaves  both  under  and  over 
them*  beat  a little  roach  allum  very  fine,  and 

put 
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put  it  in  the  fait  and  water  that  they  came  out 
of,  pour  it  upon  your  cucumbers,  and  fet  it  upon 
a very  flow  fire,  for  four  or  five  hours,  till  they 
are  a pretty  green,  then  take  them  out  and  drain 
them  on  a hair  fieve,  when  they  are  cold,  put 
to  them  a little  horfe-radifh,  then  muftard  feed, 
two  or  three  heads  of  garlick,  a few  pepper 
corns,  flice  a few  green  cucumbers  in  frnall 
pieces,  then  horfe-radifh,  and  the  fame  as  before 
mentioned,  till  you  have  filled  them,  then  take 
the  piece  you  cut  out,  and  few  it  on  with  a large 
needle  and  thread,  and  do  all  the  reft  the  fame 
way,  have  ready  your  pickle  ; to  every  gallon  of 
alegar  put  one  ounce  of  mace,  the  fame  of 
cloves,  two  ounces  of  ginger  fliced,  the  fame 
of  long  pepper,  black  pepper,  Jamaica  pepper, 
three  ounces  of  muftard  feed  tied  up  in  a bag, 
four  ounces  of  garlick,  and  a ftick  of  horfe- 
radifh  cut  in  flices,  boil  them  five  minutes  in 
the  alegar,  then  pour  it  upon  your  pickles,  tie 
them  down  and  keep  them  for  ufe. 

To  pickle  Codlins. 

GET  your  codlins  when  they  are  the  fize  of 
a large  French  walnut,  put  a good  deal  of  vine 
leaves  in  the  bottom  of  a brafs  pan,  then  put  in 
your  codlins,  cover  them  very  well  with  vine* 
leaves,  and  fet  them  over  a very  flow  fire  till  you  % 
can  peel  the  fkins  off,  then  take  them  cargfully 
up  in  a hair  fieve,  and  peel  them  with  a pen- 
knife, and  put  them  into  the  fame  pan  again 
with  the  vine  leaves  and  water  as  before,  cover 
them  clofe,  and  fet  them  over  a flow  fire  till  they 

are 
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area  fine  green,  then  drain  them  through  a hair 
fieve,  and  when  they  are  cold  put  them  into 
diftiiled  vinegar,  pour  a little  meat  oil  on  the 
top,  and  tie  them  down  with  a bladder. 

To  pickle  Kidney  Beans. 

GET  your  beans  when  they  are  young  and 
fmall,  then  put  them  into  a ftrong  fait  and  water 
for  three  days,  ft ir  them  up  two  or  three  times 
each  day,  then  put  them  into  a brafs  pan,  with 
vine  leaves  both  under  and  over  them,  pour  on 
the  fame  water  as  they  came  out  of,  cover  them 
clofe,  and  fet  them  over  a very  flow  fire  till  they 
are  a fine  green,  then  put  them  into  a hair  fieve 
to  drain,  and  make  a pickle  for  them  of  white 
wine  vinegar,  or  fine  ale  alegar,  boil  it  five  or 
fix  minutes,  with  a little  mace,  Jamaica  pepper, 
long  pepper,  and  a race  or  two  of  ginger  fliced, 
then  pour  it  hot  upon  the  kidney  beans,  and  tie 
them  down  with  a bladder. 

To  pickle  Samphire. 

k -f 

WASH  your  famphire  very  well  in  four  fin  all 
beer,  then  put  it  into  a large  brafs  pan,  difiojve 
a little  bay  fait,  and  twice  the  quantity  of  com- 
mon fait  in  four  beer,  then  fill' up  your  pan  with 
it,  cover  it  clofe,  and  fet  it  over  a flow  fire  till 
it  is  a fine  green,  then  drain  it  through  a fieve, 
and  put  it  into  jars,  boil  as  much  fugar  vinegar 
or  white  wine  vinegar,  with  a race  or  two  of 
ginger,  and  a , few  pepper  corns,  as  will  cover 
it ; then  pour  it  hot  upon  your  famphire,  and 
tie  fit  well  dowii. 
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T ’0  pickle  Walnuts  black , 

GATHER  your  walnuts  when  the  fun  is  hot 
jupon  them,  and  before  the  fheil  is  hard,  which 
you  may  know  by  running  a pin  into  them, 
then  put  them  in  a ftrong  fait  and  water  for 
nine  days,  and  ftir  them  twice  a day,  and  change 
the  fait  and  water  every  three  days,  then  put 
them  in  a hair  fieve,  and  let  them  ftand  in  the 
air  till  they  turn  black;  then  put  them  into 
ftrong  ftone  jars,  and  pour  boiling  alegar  over 
them,  cover  them  up,  and  let  them  ftand  till 
they  are  cold,  then  boil  the  alegar  three  times 
more,  and  let  it  ftand  till  it  is  cold  betwixt 
every  time  ; tie  them  down  with  paper  and  a 
bladder  over  them?  and  let  them  ftand  two 
months,  then  take  them  out  of  the  alegar,  and 
make  a pickle  for  them  ; to  every  two  quarts  of 
alegar  put  half  an  ounce  of  mace,  the  fame  of 
.cloves,  one  ounce  of  black  pepper,  the  fame  of 
Jamaica  pepper,  ginger,  and  long  pepper,  and 
two  ounces  of  common  fait,  boil  it  ten  minutes, 
and  pour  it  hot  upon  your  walnuts,  and  tie  them 
down  with  a bladder  and  paper  oyer  it. 

A fecond  Way  to  pickle  Walnuts  black . 

WHEN  you  have  got  your  walnuts  as  before, 
put  them  into  a cold  ftrong  alegar,  with  a good 
deal  of  fait  in  it,  let  them  ftand  three  months, 
then  pour  off  the  alegar,  and  boil  it  with  a lit- 
tle more  fait  in  it,  then  pour  it  upon  your  wal- 
nuts, and  let  them  ftand  till  they  are  cold,  make 
it  hot  again,  and  pour  ft  upon  your  walnut^  and 
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do  fo  till  they  are  black,  then  put  them  into  a 
hair  iieve,  and  make  a pickle  for  them  the  fame 
way  as  above,  keep  them  in  ftrong  ftone  jars, 
and  they  will  be  fit  for  ufe  in  a month  or  fix 
weeks  time. 

To  pickle  Walnuts  an  Olive  colour . 

GATAER  your  walnuts,  and  put  them  in  a 
ftrong  ale  alegar,  and  tie  them  down  with  a 
bladder  and  a paper  over  it,  to  keep  out  the  air 
and  let  them  ftand  twelve  months,  then  take 
them  out  of  that  alegar,  and  make  a pickle  for 
them  of  ftrong  alegar,  and  to  every  quart  put 
jhalf  an  ounce  of  Jamaica  pepper,  the  fame  of 
long  pepper,  a quarter  of  an  ounce  of  mace,  the 
fame  of  cloves,  one  head  of  garlick,  and  a little 
fait,  boil  them  all  together  five  or  fix  minutes, 
then  pour  it  upon  your  walnuts ; when  it  is  cold, 
heat  it  again  three  times,  then  tie  them  down 
with  a bladder,  and  paper  over  it ; they  will  keep 
feveral  years,  without  either  turning  colour,  or 
growing  foft,  if  your  alegar  be  good.— N.  B.  You 
may  make  exceeding  good  catfup  of  the  ale- 
gar that  comes  from  the  walnuts,  by  adding  a 
pound  of  anchovies,  one  ounce  of  cloves,  the 
fame  of  long  and  black  pepper,  one  head  of 
garlick,  and  half  a pound  of  common  fait  to 
every  gallon  of  your  alegar ; boil  it  till  it  is  half 
reduced  away,  and  fcum  it  very  well,  then  bot- 
tle it  for  ufe,  and  it  will  keep  a long  time* 
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T$  pickle  Walnuts. 

TAKE  the  larged:  French  walnuts,  pare 
them  till  you  can  fee  the  white  appear,  but  take 
great  care  you  do  not  cut  it  too  deep,  it  will  make 
them  full  of  holes,  put  them  into  fait  and  water 
as  you  pare  them,  or  they  will  turn  black,  when 
you  have  pared  them  all,  have  ready  a faucepan 
well  tinned,  full  of  boiling  water  with  a little 
fait,  then  put  in  your  walnuts,  and  let  them 
b©il  five  minutes  very  quick,  then  take  them 
out,  and  fpread  them  betwixt  two  clean  cloths, 
when  they  are  cold  put  them  into  wide  mouthed 
bottles,  and  fill  them  up  with  diftilled  vinegar, 
and  put  a blade  or  two  of  mace,  and  a large  tea 
fpoonful  of  eating  oil  into  every  bottle ; the 
next  day  cork  them  well,  and  keep  them  in  a 
dry  place. 

To  pickle  Walnuts  green. 

TAKE  the  large  double,  or  French  walnuts, 
before  the  fhells  are  hard,  wrap  them  fingly  in 
vine  leaves,  put  a few  vine  leaves  in  the  bottom 
of  your  jar,  fill  it  near  full  with  your  walnuts, 
take  care  that  they  do  not  touch  one  another,  put 
a good  many  leaves  over  them,  then  fill  your  jar 
with  good  alegar,  cover  them  clofe  that  ihe  air 
cannot  get  in,  let  them  ftand  for  three  weeks, 
then  pour  the  alegar  from  them,  put  frefii 
leaves  in  the  bottom  of  aaother  jar,  take  out 
your  walnuts,  and  wrap  them  feparately  in  freih. 
leaves  as  quick  as  poffibly  you  can,  put  them 
into  your  jar  with  a good  many  leaves  over  them, 

then 
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then  fill  it  with  white  wine  vinegar,  let  them 
ftand  three  weeks,  pour  off  your  vinegar,  and 
wrap  them  as  before  with  frefh  leaves  at  the 
bottom  and  top  of  your  jar,  take  frefh  white 
wine  vinegar,  put  fait  in  it  till  it  will  bear  an 
egg,  add  to  it  mace,  cloves,  nutmeg,  and  gar- 
lick  if  you  choofe  it,  boil  it  about  eight  minutes, 
then  pour  it  on  your  walnuts,  tie  them  clofe 
with  paper  and  a bladder,  and  fet  them  by  for 
ufe, — Be  fare  to  keep  them  always  covered  ; 
when  you  take  any  out  for  ufe,  what  is  left  muff 
not  be  put  in  again,  but  have  ready  a frefh  jar 
with  boiled  vinegar  and  fait  to  put  them  in. 

To  pickle  Barberries. 

GET  your  barberries  before  they  are  too  ripe, 
pick  out  the  leaves,  and  dead  (talks,  then  put 
them  into  jars,  with  a large  quantity  of  ftrong 
fait  and  water,  then  tie  them  down  with  a blad- 
der.—iV.  B.  When  you  fee  your  barberries  fcum 
over  put  them  into  frefh  fait  and  water,  they 
need  no  vinegar,  their  own  fharpnefs  is  fufficient 
enough  to  keep  them. 

To  pickle  Parsley  green . 

TAKE  a large  quantity  of  curled  parfley, 
make  a ftrong  fait  and  water  to  bear  an  egg, 
put  in  your  parfley,  let  it  ftancL  a week  then 
take  it  out  to  drain,  make  a frefh  fait  and  water 
as  before,  let  it  ftand  another  week,  then  drain 
it  very  well,  put  it  in  fpring  water,  and  change 
it  every  day  for  three  days,  and  fcald  it  in  hard 
water,  till  it  becomes  green,  take  it  out  and  drain 
it  quite,  dry,  boil  a quart  of  di (filled  vinegar  a 
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few  minutes,  with  two  or  three  blades  of  mace, 
a nutmeg  fliced,  and  a fhalot  or  two ; when  it 
is  quite  cold,  pour  it  on  your  parfley,  with  two 
or  three  dices  of  horfe-radifh,  and  keep  it  for 
ufe. 

¥0  pickle  Nasturtians. 

GATHER  the  nafturtian  berries  foon  after 
the  bloffoms  are  gone  off,  put  them  in  cold  fait 
and  water,  change  the  water  once  a day  for  three 
days,  make  your  pickle  of  white  wine  vinegar, 
mace,  nutmeg  fliced,  pepper  corns,  fait,  fha- 
lots,  and  horfe-radifh  ; it  requires  to  be  made 
pretty  ftrong,  as  your  pickle  i§  not  to  be  boiled  ; 
when  you  have  drained  them,  put  them  into  a 
jar,  and  pour  the  pickle  over  them. 

‘To  pickle  Radtsh  Pods. 

GATHER  your  radifh  pods  when  they  are 
quite  young,  and  put  them  in  fait  and  water  all 
night,  then  boil  the  fait  and  water  they  were 
laid  in,  and  pour  it  upon  your  pods,  and  cover 
your  jars  clofe  to  keep  in  the  fleam  ; wh en  it 
grows  cold,  make  it  boiling  hot,  and  pour  it  on 
again;  keep  doing  fo  till  your  pods  are  quite 
green,  then  put  them  on  a fieve  to  drain,  and 
make  a pickle  for  them  of  white  wine  vinegar, 
with  a little  mace,  ginger,  long  pepper,  and 
horfe-radifh,  pour  it  boiling  hot  upon  your  pods, 
when  it  is  almoft  cold,  make  your  vinegar  twice 
hot  as  before,  and  pour  it  upon  them,  and  tie 
them  down  with  a bladder. 
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5T o pickle  Elder  Shoots. 

GATHER  your  elder  {hoots  when  they  are 
the  thicknefs  of  a pipe-flhank,  put  them  into 
fait  and  water  all  night,  then  put  them  into 
ftone  jars  in  layers,  and  betwixt  every  layer 
ftrew  a little  muftard  feed,  and  fcraped  horfe- 
radilh,  a few  jfhalots,  a little  white  beet  root, 
and  cauliflower  pulled  in  fmall  pieces,  then  pour 
boiling  alegar  upon  it,  and  fcald  it  three  times, 
and  it  will  be  like  piccalillo,  or  Indian  pickle  ; 
tie  a leather  over  it,  and  keep  it  in  a dry  place. 

To  pick  Elder  Buds. 

* 

GET  your  elder  buds  when  they  are  the  fize 
of  hop  buds,  and  put  them  in  a ftrong  fait 
and  water  for  nine  days,  and  ftir  them  two  or 
three  times  a day,  then  put  them  into  a brafs 
pan,  cover  them  with  vine  leaves,  and  pour  the 
water  on  them  that  they  came  out  of,  and  fet 
them  over  a flow  fire  till  they  are  quite  green, 
then  make  a pickle  for  them  of  alegar,  a little 
mace,  a few  fhalots,  and  fome  ginger  fliced, 
boil  them  two  or  three  minutes,  and  pour  it 
upon  your  buds ; tie  them  down,  and  keep  them 
iji  a dfy  place  for  ufe. 

To  pickle  Beet  Roots. 

TAKE  red  beet  roots  and  boil  them  till  they 
are  tender,  then  take  the  fkins  off  and  cut  them 
in  dices,  and  gimp  them  in  the  fhape  of  wheels, 
flowers,  or  What  form  you  pleafe,  and  put  them 
into  a jar,  then  take  as  much  vinegar  as  you 
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think  will  cover  them,  and  boil  it  with  a little 
mace,  a race  of  ginger  diced,  and  a few  dices 
of  horfe-radifh,  pour  it  hot  upon  your  roots, 
and  tie  them  down. — They  arc  a very  pretty 
garnifh  for  made  difhes. 

To  pickle  Cauliflowers. 

TAKE  the  clofed  aud  whited  cauliflowers 
you  can  get,  and  pull  them  in  bunches,  and 
fpread  them  on  an  earthen  difh,  and  lay  fait  all 
over  them,  let  them  (land  for  three  days  to 
bring  out  all  the  water,  then  put  them  in  earthen 
jars,  and  pour  boiling  fait  and  water  upon  them, 
and  let  them  dand  all  night,  then  drain  them 
on  a hair  deve,  and  put  them  into  glafs  jars, 
and  fill  up  your  jars  with  diddled  vinegar,  and 
tie  them  clofe  down  with  leather. 

A fecond  way  to  fickle  Cauliflowers. 

PULL  your  cauliflowers  in  bunches  as  be- 
fore, and  give  them  jud  a feald  in  fait  and 
water,  fpread  them  on  a cloth,  and  fprinkle  a 
little  fait  over  them,  and  throw  another  cloth 
upon  them  till  they  are  drained,  then  lay  them 
on  fieves,  and  dry  them  in  the  fun  till  they  are 
quite  dry  like  feraps  of  leather,  put  them  into 
jars  about  half  full,  and  pour  hot  vinegar  (with 
fpice  boiled  in  it  to  your  tade)  upon  them ; tie 
them  down  with  a bladder,  and  a leather  quite 
clofe. — N.  B , White  cabbage  is  done  the  fame 
way. 
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Ho  pickle  Red  Cabbage. 

GET  the  fineft  and  clofeft  red  cabbage  you 
can,  and  cut  it  as  thin  as  poffible,  then  take 
feme  cold  ale  alegar,  and  put  to  it  two  or  three 
blades  of  mace,  a few  white  pepper  corns,  and 
make  it  pretty  ftrong  with  fait,  put  your  cabbage 
into  the  alegar  as  you  cut  it  \ tie  it  clofe  down 
-with  a bladder,  and  a paper  over  it,  and  it  will 
be  fit  for  ufe  in  a day  or  two. 

Ho  pickle  Red  Cabbage  a fecond  Way. 

CUT  the  cabbage  as  before,  and  throw  feme 
fait  upon  it,  and  let  it  lie  two  or  three  days  till 
it  grows  a fine  purple,  then  drain  it  from  the 
fait,  and  put  it  into  a pan  with  beer  alegar,  and 
fpice  to  your  liking,  and  give  it  a fcald  ; when 
it  is  cold,  put  it  into  your  jars,  and  tie  it  clofe  up. 

Ho  pickle  Grapes. 

GET  your  grapes  when  they  are  pretty  large, 
but  not  too  ripe,  then  put  a layer  into  a Hone 
jar,  then  a layer  of  vine  leaves,  then  grapes  and 
vine  leaves  as  before,  till  your  jar  is  full ; then 
take  two  quarts  of  water,  half  a pound  of  bay 
fait,  the  fame  of  common  fait,  boil  it  half  an 
hour,  fkim  it  well,  and  take  it  off  to  fettle, 
when  it  is  milk  warm,  pour  the  clean  liquor 
upon  the  grapes,  and  lay  a good  deal  of  vine 
leaves  upon  the  top,  and  cover  it  clofe  up  with 
a cloth  and  let  it  upon  the  hearth  for  two  days, 
then  take  your  grapes  out  of  the  jar,  and  lay 
them  upon  a cloth  to  drain,  and  cover  them 
with  a flannel  till  they  are  quite  dry  ; then  lay 

them 
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them  in  flat  bottomed  ftone  jars,  in  layers,  and 
put  frefh  vine  leaves  betwixt  every  layer,  and  a 
large  handful  on  the  top  of  the  grapes,  then  boil 
a quart  of  hard  water,  and  one  pound  of  loaf 
fiigar  a quarter  of  an  hour,  fldm  it  well,  and 
put  to  it  three  blades  of  mace,  a large  nutmeg 
fliced,  and  two  quarts  of  white  wine  vinegar, 
give  them  all  a boil  together,  then  take  it  off, 
and  when  it  is  quite  cold,  pour  it  upon  your 
grapes,  and  cover  them  very  well  with  it ; put 
a bladder  upon  the  top,  and  tie  a leather  over  it, 
and  keep  them  in  a dry  place  for  ufe.— N.  B . You 
may  pickle  them  in  cold  diftilled  vinegar. 

To  pickle  young  Artichokes. 

GET  your  artichokes  as  foon  as  they  are 
formed,  and  boil  them  in  a ftrong  fait  and 
water  for  two  or  three  minutes,  and  lay  them 
upon  a hair  fieve  to  drain,  when  they  are  cold 
put  them  into  narrow  topped  jars,  then  take  as 
much  white  wine  vinegar  as  will  cover  your  ar- 
tichokes, boil  with  it  a blade  or  two  of  mace, 
a few  flices  of  ginger,  and  a nutmeg  cut  thin, 
pour  it  on  hot  and  tie  them  down. 

To  pickle  Mushrooms. 

GATHER  the  fmalleft  muflirooms  you  can 
get,  and  put  them  into  fpring  water,  then  rub 
them  with  a piece  of  new  flannel  dipped  in  fait, 
and  throw  them  into  cold  fpring  water  as  you 
do  them  to  keep  the  colour,  then  put  them 
into  a well  tinned  faucepan,  and  throw  a hand- 
ful of  fait  over  them,  cover  them  clofe,  and  fet 
a a z them 
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them  over  the  fire  four  or  five  minutes,  or  til* 
you  fee  they  are  thoroughly  hot,  and  the  liquor 
is  drawn  out  of  them,  then  lay  them  between 
two  clean  cloths  till  they  are  cold,  then  put 
them  into  glafs  bottles,  and  fill  them  up  with 
diftilled  vinegar,  and  put  a blade  or  two  of  mace 
and  a tea-fpooful  of  eating  oil  in  every  bot- 
tle, cork  them  clofe  up,  and  fet  them  in  a cool 
place.— *N.  B.  If  you  have  not  any  diftilled 
vinegar,  you  may  ufe  white  wine  vinegar,  or 
ale  alegar  will  do,  but  it  muft  be  boiled  with 
a little  mace,  fait,  and  a few  dices  of  ginger, 
it  muft  be  cold  before  you  pour  it  on  your  mufh- 
rooms ; if  your  vinegar  or  alegar  be  too  fharp 
it  will  foften  your  mufhrooms,  neither  will  they 
keep  fo  long,  nor  be  fo  white. 

To  pickle  Mushrooms  brown . 

TAKE  a quart  of  large  mufhroom  buttons, 
wafh  them  in  alegar  with  a flannel,  take  three 
anchovies  and  chop  them  fmall,  a few  blades  of 
mace,  a little  pepper  and  ginger,  a fpoonful  of 
fait,  and  three  cloves  of  fhalots,  put  them  into 
a faucepan  with  as  much  alegar  as  will  half 
cover  them,  fet  them  on  the  fire,  and  let  them 
flew  till  they  fhrink  pretty  much  : when  cold 
put  them  in  fmall  bottles  with  the  alegar 
poured  upon  them,  cork  and  tie  them  up  clofe. 
N.  B . This  pickle  will  make  a great  addition 
in  brown  fauce. 

To  pickle  Onions. 

PEEL  the  fmalleft  onions  you  can  get,  and 
put  them  into  fait  and  water  for  nine  days,  and 
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change  the  water  every  day,  then  put  them  into 
jars,  and  pour  frefh  boiling  fait  and  water  over 
them,  let  them  ftand  clofe  covered  until  they 
are  cold ; then  make  fome  more  fait  and  water, 
and  pour  it  boiling  hot  upon  them,  and  when 
it  is  cold,  put  your  onions  into  a hair  lieve  to 
drain,  then  put  them  into  wide  mouthed  bot- 
tles, and  fill  them  up  with  diftilled  vinegar,  and 
put  into  every  bottle  a llice  or  two  of  ginger, 
one  blade  of  mace,  and  a large  tea-fpoonful  of 
eating  oil,  it  will  keep  the  onions  white ; then 
cork  them  well  up. — N.  B.  If  you  like  the  tafte 
of  a bay  leaf,  put  one  or  two  into  every  bottle, 
and  as  much  bay  fait  as  will  lie  on  a fix-pence. 

To  make  Indian  Pickled  Piccalillo. 

GET  a white  cabbage,  one  cauliflower,  a 
few  fmall  cucumbers,  radifh  pods,  kidney- beans, 
and  a liftle  beet  root,  or  any  other  thing  you 
commonly  pickle ; then  put  them  on  a hair 
fieve,  and  throw  a large  handful  of  fait  over 
them,  and  fet  them  in  the  fun-ftiine,  or  before 
the  fire,  for  three  days  to  dry ; when  all  the  water 
is  run  out  of  them,  put  them  into  a large 
earthen  pot  in  layers,  and  betwixt  every  layer 
put  a handful  of  brown  muftard  feed,  then  take 
as  much  ale  alegar  as  you  think  will  cover  it, 
and  to  every  four  quarts  of  alegar,  put  an  ounce 
of  turmerick,  boil  them  together,  and  pour  it 
hot  upon  your  pickle,  and  let  it  ftand  twelve 
days  upon  the  hearth,  or  till  the  pickles  are  all 
of  a bright  yellow  colour,  and  moft  of  the  ale- 
gar fucked  up ; then  take  two  quarts  of  ftrong 
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ale  alegar,  one  ounce  of  mace,  the  fame  of 
white  pepper,  a quarter  of  an  ounce  of  cloves, 
the  fame  of  long  pepper  and  nutmeg;  beat 
them  all  together,  and  boil  them  ten  minutes  in 
your  alegar,  then  pour  it  upon  your  pickles  with 
four  ounces  of  garlick  peeled ; tie  it  clofe  down, 
and  keep  it  for  ufe. — N.  B.  You  may  put  in 
frefh  pickles,  as  the  things  come  in  feafon,  and 
keep  them  covered  with  vinegar,  &c. 

A pickle  in  Imitation  ^ Indian  Bamboe. 

TAKE  the  young  fhoots  of  elder,  about  the 
beginning  or  middle  of  May  take  the  middle 
of  the  ftalk,  the  top  is  not  worth  doing,  peel 
off  the  out-rind,  and  lay  them  in  a flrong  brine 
of  fait  and  beer  one  night,  dry  them  in  a 
cloth  fingle,  in  the  mean  time  make  a pickle, 
of  half  goofeberry  vinegar,  and  half  ale  alegar  ; 
to  every  quart  of  pickle  put  one  ounce  of  long 
pepper,  one  ounce  of  diced  ginger,  a few  corns 
of  Jamaica  pepper,  a little  mace,  boil  it,  and 
pour  it  hot  upon  the  fhoots,  and  flop  the  jar 
clofe  up,  and  let  it  by  the  fire  twenty-four  hours, 
flirring  it  very  often. 


CHAP.  XVII. 

Obfervations  on  keeping  Garden-Stuff  and 

Fruit. 

THE  art  of  keeping  garden-fluff  is  to 
keep  it  in  dry  places,  for  damp  will  not 
only  make  them  mould,  and  give  again,  but 
- take. 
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take  off  the  flavour,  fo  it  will  likewife  fpoil  any 
kind  of  bottled  fruit,  and  fet  them  on  working ; 
the  befl  caution  I can  give,  is  to  keep  them  as 
dry  as  poflible,  but  not  warm,  and  when  you 
boil  any  dried  fluff  have  plenty  of  water,  and 
follow  finely  the  directions  of  your  receipt. 

To  keep  Green  Peas. 

SHELL  any  quantity  of  green  peas,  and 
jufl  give  them  a boil  in  as  much  fpring  water 
as  will  cover  them,  then  put  them  in  a fieve  to 
drain,  pound  the  pods  with  a little  of  the  water 
that  the  peas  were  boiled  in,  and  {train  what 
juice  you  can  from  them,  and  boil  it  a quarter 
of  an  hour  with  a little  fait  and  as  much  of 
the  water  as  you  think  will  cover  the  peas  in 
the  bottles,  fill  your  bottles  with  peas,  and 
pour  in  your  water,  when  cold  put  rendered 
fuet  over,  and  tie  them  clofe  down  with  a blad- 
der, and  leather  over  it,  and  keep  your  bottles 
in  a dry  place. 

To  keep  Green  Peas  another  Way . 

GATHER  your  peas  in  the  afternoon,  on  a 
dry  day  ; (hell  them  and  put  them  into  dry 
clean  bottles,  cork  them  clofe,  and  tie  them 
over  with  a bladder  ; keep  them  in  a cool  dry 
place  as  before. 

To  keep  French  Beans. 

LET  your  beans  be  gathered  quite  dry,  and 
not  too  old,  lay  a layer  of  fait  in  the  bottom  of 
an  earthen  jar,  then  a layer  of  beans,  then  fait, 
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then  beans,  till  you  have  filled  your  jar  i let  the 
fait  be  at  the  top,  tie  a piece  of  leather  over  them, 
and  lay  a flag  on  the  top,  and  fet  them  in  a dry 
cellar  for  ufe. 

To  keep  French  Beans  a fecond  Way . 

MAKE  a firong  fait  and  water  that  will  bear 
an  egg,  and  when  it  boils  put  in  your  French 
beans  for  five  or  fix  minutes,  then  lay  them  on 
a fieve,  and  put  to  your  fait  and  water  a little 
bay  fait,  and  boil  it  ten  minutes,  (kim  it  well, 
and  pour  it  into  an  earthen  jar  to  cool  and  fettle, 
put  your  French  beans  into  narrow  topped  jars, 
and  pour  your  clean  liquor  over  them,  tie  them 
clofe  down,  that  no  air  can  get  in,  and  keep  them 

in  a dry  place N.  B . Steep  them  in  plenty  of 

fpring  water  the  night  before  you  ufe  them,  and 
boil  them  in  hard  water. 

To  keep  Mushrooms  to  eat  like  f?-ejh  ones . 

WASH  large  buttons  as  you  would  for  ftew- 
ing,  lay  them  on  fieves,  with  the  ftalk  up- 
wards, throw  over  them  fome  fait  to  fetch  out 
the  water ; when  they  are  drained,  put  them  in 
a pot,  and  fet  them  in  a cool  oven  for  an  hour, 
then  take  them  carefully  out,  and  lay  them  to 
cool  and  drain  5 boil  the  liquor  that  comes  out 
of  them  with  a blade  or  two  of  mace,  and  boil 
it  half  away ; put  your  mufhrooms  into  a clean 
jar  well  dried,  and  when  the  liquor  is  cold, 
cover  your  muihrooms  in  the  jar  with  it,  and 
pour  over  it  rendered  fuet ; tie  a bladder  over  it, 
fet  them  in  a dry  clofet,  arid  they  will  keep  very 
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well  moft  of  the  winter. — When  you  ufe  them 
take  them  out  of  the  liquor,  pour  over  them 
boiling  milk,  and  let  them  ftand  an  hour,  then 
flew  them  in  the  milk  a quarter  of  an  hour, 
thicken  them  with  flour,  and  a large  quantity  of 
butter,  and  be  careful  you  do  not  oil  it,  then 
beat  the  yolks  of  two  eggs  with  a little  cream, 
and  put  it  in,  but  do  not  let  it  boil  after  the  eggs 
are  in ; lay  untoafted  fippets  round  the  inflde  of 
the  difh,  and  ferve  them  up  ; they  will  eat  near 
as  good  as  frefh  gathered  mufhrooms ; if  they 
do  not  tafte  ftrong  enough,  put  in  a little  of  the 
liquor  : this  is  a valuable  liquor,  and  it  will  give 
all  made  difhes  a flavour  like  frefh  mufhrooms. 

To  keep  Mushrooms  another  Way . 

SCRAPE  large  flaps,  peel  them,  take  out 
the  infide,  and  boil  them  in  their  own  liquor, 
and  a little  fait,  then  lay  them  in  tins,  and  fe£ 
them  in  a cool  oven,  and  repeat  it  till  they  are 
dry  : put  them  in  clean  jars,  tie  them  clofe 
down,  and  they  will  eat  very  good. 

To  dry  Artichoke  Bottoms. 

PLUCK  the  artichokes  from  the  ftaiks  (juft 
before  they  come  to  their  full  growth)  it  will 
draw  out  all  the  firings  from  the  bottoms,  and 
boil  them  fo  that  you  can  juft  pull  off  the  leaves, 
lay  them  on  tins,  and  fet  them  in  a cool  oven, 
and  repeat  it  till  they  are  dry,  which  you  may 
know  by  holding  them  up  againft  the  light,  and 
if  you  can  fee  through  them,  they  are  dry 
\ 1 enough  $ 
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enough ; put  them  in  paper  bags,  and  hang 
them  in  a dry  place. 

To  bottle  Damsons  to  eat  as  good  as  frefo  ones . 

GET  your  damfons  carefully  when  they  are 
juft  turned  colour,  and  put  them  into  wide- 
mouthed bottles,  cork  them  up  loofely,  and  let 
them  ftand  a fortnight,  then  look  them  over, 
and  if  you  fee  any  of  them  mould  or  fpot,  take 
them  out,  and  cork  the  reft  clofe  down ; fet  the 
bottles  in  fand,  and  they  will  keep  till  fpring, 
and  be  as  good  as  frefti  ones. 

Another  Way  to  bottle  Damsons. 

TAKE  your  damfons  when  full  grown  and 
coloured,  but  not  fcft,  have  them  gathered  in 
dry  weather,  get  your  wide- mouth  bottles  clean 
waftied,  and  very  dry  before  your  damfons  are 
got,  have  them  fitted  with  corks  that  your  dam- 
fons may  be  done  as  foon  as  they  are  gathered, 
■when  they  are  picked  put  them  into  your 
bottles  as  foon  as  you  can  ; when  the  bottle  is 
half  full  put  in  two  table  fpoonfuls  of  Lifbon 
fugar,  then  fill  the  bottles  up  with  damfons, 
have  the  corks  well  beat  in  and  cut  clofe,  then 
have  a bladder  foaked  in  cold  water,  and  well 
wiped,  which  muft  be  tied  clofe  over  the  corks, 
have  the  boiler  or  copper  that  you  intend  to  do 
them  in  ready,  and  lay  a little  draw  very  thin 
at  the  bottom  of  your  copper,  to  keep  them 
from  breaking,  put  a little  ft  raw  between  each 
bottle,  you  may  lay  another  row  of  bottles 
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over  the  firft,  if  your  copper  is  deep  enough, 
but  mind  they  do  not  rub  again  ft  each  other, 
there  muft  be  a full  inch  of  water  over  your 
bottles,  and  ftraw  ft  re  wed  thin  over  the  top, 
over  which  you  muft  get  the  cover  of  a hamper, 
and  have  it  cut  to  fit  the  copper,  that  your 
bottles  may  not  rife  to  the  top  of  your  water, 
there  muft  be  a proper  weight  over  the  cover  of 
the  hamper,  to  keep  the  bottles  in  their  places, 
when  that  is  done,  you  muft  have  as  much  cold 
water  put  over  them  as  will  cover  them,  have 
your  fire  lighted,  and  ftand  by  them  till  you  fee 
them  have  one  boil,  then,  as  quick  as  you  can, 
have  the  fire  drawn  out,  and  Water  thrown  un- 
der the  copper  to  cool  it,  as  too  much  boiling 
fpoils  the  fruit,  let  them  ftand  in  the  water 
Nthree  hours  ~ in  the  copper,  then  have  them 
taken  out  and  wiped  dry,  but  not  fhook,  let 
your  bottles  ftand  in  a cool  and  very  dry  place, 
they  will  keep  two  years ; they  muft  not  be 
covered  with  any  clofe  cover  : this  is  a very 

good  way  to  do  goofeberries,  but  leave  out  the 
fugar. 

To  bottle  Gooseberries. 

PICK  green  walnut  goofeberries,  bottle 
them,  and  fill  the  bottles  with  fpring-  water  up 
to  the  neck,  cork  them  loofely,  and  fet  them  in  a 
copper  of  hot  water  till  they  are  hot  quite 
through,  then  take  them  out,  and  when  they 
are  cold,  cork  them  clofe,  and  tie  a bladder 
oyer,  and  fet  them  in  a dry  cool  place. 
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To  bottle  Gooseberries  a fecond  Way . 

PUT  one  ounce  of  roach  alum,  beat  fine, 
into  a large  pan  of  boiling  hard  water,  pick 
your  goofeberries,  and  put  a few  in  the  bottom 
of  a hair  fieve,  and  hold  them  in  the  boiling 
water  till  they  turn  white;  then  take  out  the 
fieve,  and  fpread  the  goofeberries  betwixt  .two 
clean  cloths,  put  more  goofeberries  in  your  fieve, 
and  repeat  it  till  you  have  done  all  your  berries, 
put  the  water  into  a glazed  pot  till  next  day, 
then  put  your  goofeberries  into  wide-mouthed 
bottles,  and  pick  out  all  the  cracked  and  broken 
ones,  pour  your  water  clear  out  of  the  pot,  and 
fill  up  your  bottles  with  it ; then  put  in  the 
corks  loofely,  and  let  them  ftand  for  a fortnight, 
and  if  they  rife  to  the  corks,  draw  them  out, 
and  let  them  ftand  for  two  or  three  days  un- 
corked, then  cork  them  clofe,  and  they  will 
keep  two  years. 

To  bottle  Cranberries. 

GET  your  cranberries  when  they  are  quite 
dry,  put  them  into  dry  clear  bottles,  cork  them 
up  clofe,  and  fet  them  in  a dry  cool  place. 

To  bottle  Green  Currants. 

GATHER  your  currants  when  the  fun  is 
hot  upon  them,  ftrip  them  from  the  ftalks,  and 
put  them  into  glafs  bottles,  and  cork  them  dole, 
fet  them  over  head  in  dry  fand,  and  they  will 
keep  till  fpring. 
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Tb  keep  Grapes. 

ft 

CUT  your  bunches  of  grapes,  with  a joint 
of  the  vine  to  them,  hapg  them  up  dry  in  a dry 
room,  that  the  bunches  do  not  touch  one  an- 
other, and  the  air  pafs  freely  betwixt  them  or 
they  will  grow  mouldy  and  rot ; they  will  keep 
till  the  latter  end  of  January,  or  longer. 

N . B.  The  Frontiniac  grape  is  the  beft. 


CHAP.  XVIII. 

Obfervations  on  Distilling. 

IF  your  ftill  be  a limbeck,  when  you  fet  it  on 
fill  the  top  with  cold  water,  and  make  a lit- 
tle pafte  of  flour  and  water,  and  clofe  the  bot- 
tom of  your  ftill  well  with  it,  and  take  great 
care  that  your  fire  is  not  too  hot  to  make  it  boil 
over,  for  that  will  weaken  the  ftrength  of  your 
water  ; you  mu  ft  change  the  water  on  the  top  of 
your  ftill  often,  and  never  let  it  be  fcalding  hot, 
and  your  ftill  will  drop  gradually  off $ if  you 
ufe  a hot  ftill,  when  you  put  on  the  top,  dip  a 
cloth  in  white  lead  and  oil,  and  lay  it  well  over 
the  edges  of  your  ftill,  and  a coarfe  whet  cloth 
over  the  top : it  requires  a little  fire  under  it, 
but  you  muft  take  care  that  you  keep  it  very 
clear ; when  your  cloth  is  dry,  dip  it  in  cold 
water  and  lay  it  on  again,  and  if  your  ftill  be 
\ very  hot,  wet  another  cloth,  and  lay  it  round 
the  very  top,  and  keep  it  of  a moderate  heat, 
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fo  that  your  water  is  cold  when  it  comes  off  the 
Hill. — If  you  ufe  a worm  ftill,  keep  your  water 
in  the  tub  full  to  the  top,  and  change  the  water 
often,  to  prevent  it  from  growing  hot;  obferve 
to  let  all  fimple  waters  ftand  two  or  three  days 
before  you  work  it,  to  take  off  the  fiery  tafte  of 
the  ftill. 

To  diftil  Caudle  Water. 

TAKE  wormwood,  hore-hound,  feather* 
few,  raai layenden-eotton,  of  each  three  hand* 
fuls,  rue,  pepper-mint,  and  Seville  orange  peel, 
of  each  a handful,  fteep  them  in  red  wine,  or 
the  bottoms  of  ftrong  beer,  all  night ; then  diftil 
them  in  a hot  ftill  pretty  quick,  and  it  will  be  a 
fine  caudle  to  take  as  bitters. 

To  diftil  Milk  Water. 

TAKE  two  handfuls  of  fpear  or  pepper- 
mint, the  fame  of  balm,  one  handful  of  cardus, 
the  fame  of  wormwood,  and  one  of  angelico,  cut 
them  into  lengths  a quarter  long,  and  fteep  them 
in  three  quarts  of  flammed  milk  twelve  hours, 
then  diftil  it  in  a cold  ftill,  with  a flow  fire 
under  it ; kedp  a cloth  always  wet  over  the  top 
of  your  ftill,  to  keep  the  liquor  from  boiling 
over,  the  next  day  bottle  it,  cork  it  well,  and 

keep  it  for  ufe. 

♦ 

Tfmalie  Hephnatxck  Water  for  the  Gravel. 

■ 

GATHER  your  thorn  flowers  in  May,  when 
they  are  in  full  bloom,  and  pick  them  from  the 
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Items  and  leaves,  and  to  every  half  peck  of 
flowers,  take  three  quarts  of  Lifbon  wine,  and 
put  into  it  a quarter  of  a pound  of  nutmegs 
lliced,  and  let  them  deep  in  it  all  night,  then 
put  it  into  your  ftill  with  the  peeps,  and  keep  a 
moderate  even  fire  under  it,  for  if  you  let  it  boil 
over,  it  will  lofe  its  ftrength. 

To  dijlil  Pepper-Mint  Water. 

GET  your  peppermint  when  it  is  full  grown 
and  before  it  feeds,  cut  it  in  fliort  lengths,  fill 
your  ftill  with  it,  and  put  it  half  full  of  water, 
then  make  a good  fire  under  it,  and  when  it  is 
nigh  boiling,  and  the  ftill  begins  to  drop,  if 
your  fire  be  too  hot,  draw  a little  out  from 
under  it,  as  you  fee  it  requires,  to  keep  it  from 
boiling  over,  or  youf  water  will  be  muddy,  the; 
flower  your  ftill  drops,  the  water  will  be  the 
clearer  and  ftronger,  but  do  not  fpend  it  too 
far,  the  next  day  bottle  it,  and  let  it  ftand  three 
or  four  days,  to  take  the  fire  off  the  ftill,  then 
cork  it  well,  and  it  will  keep  a long  time. 

To  ^// Elder-Flower  Water. 

GET  your  elder-flowers  when  they  are  in 
full  bloom,  fhake  the  bloffoms  off,  and  to  every 
peck  of  flowers  put  one  quart  of  water,  and 
let  them  fteep  in  it  all  night  j then  put  them  in 
a cold  ftill,  and  take  care  that  your  water  comes 
cold  off  the  ftill,  and  it  wrill  be  very  clear,  and 
draw  it  no  longer  than%your  liquor  is  good,  then 
pVit  it  into  bottles,  and  cork  it  in  two  or  three** 
days,  and  it  will  keep  a year. 
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To  dijlil  Rose  Water. 

GATHER  your  red  rofes  when  they  are 
dry  and  full  blown,  pick  off  the  leaves,  and  to 
every  peck  put  one  quart  of  water,  then  put 
them  into  a cold  ftill,  and  make  a flow  fire  un- 
der it,  the  flower  you  diftil  it  the  better  it  is, 
then  bottle  it,  and  cork  it  in  two  or  three  days’ 
time,  and  keep  it  for  ufe. — • — N.B.  You  may 
diftil  bean-flowers  the  fame  way. 

To  dijlil  Penny-Royal  Water. 

GET  your  penny-royal  when  it  is  full  grown 
and  before  it  is  in  bloflom,  then  fill  your  cold 
ftill  with  it,  and  put  it  half  full  of  water,  make 
a moderate  fire  under  it,  and  diftil  it  off  cold, 
then  put  it  into  bottles,  and  cork  it  in  two  or 
three  days  time,  and  keep  it  for  ufe. 

| y 

, To  dijlil  Lavender  Water. 

TO  every  twelve  pounds  of  lavender-neps 
put  one  quart  of  water,  put  them  into  a cold 
ftill,  and  make  a flow  fire  underhand  diftil  it 
off  very  flow,  and  put  it  into  a pot  till  you  have 
diftilled  all  your  water,  then  clean  your  ftill  well 
out  and  put  your  lavender  water  into  it,  and 
diftil  it  off  as  flow  as  before,  then  put  it  into 
bottles  and  cork  it  well. 

To  dijlil  Spirits  of  Wine. 

TAKE  the  bottom;  of  ftrong  beer,  and  any 
kind  of  wines,  put  them  into  a hot  ftill  about 

three 
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three  parts  fall,  then  make  a very  flow  fire  un- 
der, and  if  you  do  not  take  great  care  to  keep 
it  moderate,  it  will  bod  over,  for  the  body  is  fo 
ftrong,  that  it  will  rife  to  the  top  of  the  Hill ; 
the  flower  you  diftil  it  the  ftronger  your  fpirit 
will  be,  put  it  into  an  earthen  pot  till  you  have 
done  diftiiling,  then  clean  your  Hill  well  out, 
and  put  the  fpirit  into  it,  and  diftil  it  flow  as 
before,  and  make  it  as  ftrong  as  to  burn  in  your 
lamp,  then  bottle  it,  and  cork  it  well,  and  keep 
it  for  ufe. 


B B 
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A Correct  LIST  of  every  Thing  in  Seafon 
in  every  Month  of  the  YEAR. 


JANUARY. 

- 

FISH . 

/'"'1ARP 

Soles 

Smelts 

Tench 

Flounders 

Whitings 

Perch 

Plaice 

Lobfters 

Lampreys 

Turbot 

Crabs 

Eels 

Thprnbacks 

Prawns 

Craw-fifh 

Skate 

Oyfters 

Cod  m 

Sturgeon 

me  a<t: 

Beef 

Veal 

Pork 

Mutton 

Houfe-Lamb 

: " . ’ . 

PO  UL  TR  r. 

See. 

Pheafant  1 . 

Woodcocks 

Pullets 

__  . . >uame 

Partridge  j 

Snipes 

Fowls 

Hares 

Turkeys 

Chickens 

Rabbits 

Capons, 

Tame  Pig< 

ROOTS,  &c. 

Cabbage 

Cardoons 

Lettuces 

Savoys 

Beets 

Creffes 

Coleworts 

Parfley 

Muftard 

Sprouts 

Sorrel 

Rape 

Brocoli,  parole 

Chervil 

Radifh 

and  white 

Celery 

Turnips 

Spinage 

Endive 

Tarragon 

Mint 


37i 


ENGLISH  HOUSE-KEEPER. 


Mint 

Cucumbers  in 
hot  houfes 
Thyme 
Savory 

Pot-Mar  jorum 
Hyfop 


Sage  _ 

Parfhips 

Carrots 

Turnips 

Potatoes 

Scorzonera 

Skirrets 


F R uir. 


Apples 

Pears 

Nuts 


Almonds 

Services 


Salfifie 

To  be  had  though 
not  in  feajon 
Jerufalern  Arti- 
chokes 
Afparagus 
Mufhrooms 

Medlars 

Grapes 


FEBRUARY. 

FISH. 


Cod  Skate  Tench 

Soles  Whitings  Perch 

Sturgeons  Smelts  Carp 

Plaice  Lobilers  • Eels 

Flounders  Crabs  Lampreys 

Turbot  Oyfters  Craw-filh 

Thornbaek  Prawns 


MEAT. 

Beef  Veal  Pork 

Mutton  Houfe-Lamb 


T urkeys 
Capons 
Pallets 
Fowls 


P OULTR  T,  Sec. 


Chickens 
Pigeons 
Pheafants 
Partridges 
B B 2 


Woodcocks 

Snipes 

Hares 

Tame  Rabbits 

ROO  T S§ 
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ROOTS,  &c. 

Cabbage 

Muftard 

Afparagus 

Savoys 

Rape 

Kidney- Beans 

Coleworts 

Radifhes 

Carrots 

Sprouts 

Turnips 

Turnips 

Brocoli,  purple  Tarragon 

Parfnips 

and  white 

Mint 

Potatoes  t 

Cardoons 

Burnet 

Onions 

Beets 

Tanfey 

Leeks 

Parfley 

Thyme 

Shalots 

Chervil 

Savory 

Garlick 

Endive 

Sorrel 

Marjorum 

Alfo  may  be 
had 

Rocombole 

Sallifie 

Celery 

Chardbeets 

Skirret 

Scorzonera 

Lettuces 

Forced  RadifliesTerufalem  Arti- 

Creffes 

Cucumbers 
FRUIT : 

chokes 

Pears 

Apples 

Grapes 

MARCH. 

MEAT. 

\ ! r / 


Beef 

Veal 

Pork 

Mutton 

Houfe-Lamb 

POULT  RT, 

&c. 

Turkeys 

Fowls 

Pigeons 

Pullets 

Chickens 

Tame  Rabbits 

Capons 

Ducklings 
FIS  H. 

Carp 

Eels 

Soles 

Tench 

Mullets 

Whiting 

7 

Turk 

J 
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T urbot 

Plaice 

Crabs 

Thornback 

Flounders 

Craw-fifh 

Skate 

Lobfters 

Prawns 

ROOTS 3 

, See. 

Carrots 

• Brocoli 

Rape 

Turnips 

Cardoons 

Radifhes 

Parfnips 

Beets 

Turnips 

Jerufalem  Ar-  Parfiey 

Tarragon 

tichokes 

Fennel 

Mint 

Onions 

Celery 

Burnet 

Garlick 

Endive 

Thyme 

Shalots 

Tan  fey 

Winter-Savory 

Coleworts 

Mufti  rooms 

Pot- Marjoram 

Borecole 

Lettuces 

Hyfop 

Cabbages 

Chives 

Fennel 

Savoys 

Creftes 

Cucumbers 

Spinage 

Muftard 

Kidney- Beans 

FRUIT. 

Pears 

Apples 

F orced-  Strawberries 

APRIL. 


Beef 

MEAT. 
Mutton  Veal 

Lamb 

Carp 

FISH . 
Salmon 

Smelts 

Chub 

Turbot 

Herrings 

Teilch 

Soles 

Craps 

Trout 

Skate 

\ Lobfters 

Craw-fifti 

Mullets 

Prawns 

B B 3 
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FOUL  TRT,  &c. 


Pullets 

Ducklings 

Rabbits 

Fowls 

Pigeons 

Leverets 

Chickens 

ro  or s,  &c.  • 

Coleworts 

Young  onions 

Lettuces 

Sprouts 

Celery 

All  forts  of  fmall 

Brocali 

Endive 

Sal  lad 

Spinage 

Son  el 

Thyme 

Fennel 

Burnet 

All  forts  of  Pot- 

Parfley 

Tarragon 

herbs 

Chervil 

Radifhes 

Apples 

FR  uir. 

Forced  Cher- 

Apricots  for 

Pears 

ries  and 

Tarts 

M A Y. 

FISH. 

Carp 

Salmon 

Lobfters 

Tench 

Soles 

Craw-fifh 

Eels 

Turbot 

Crabs 

Trout 

Herrings 

Prawns 

Chub 

Smelts 

! 

MEAT. 

Beef 

Mutton  Veal  Lamb 

' 

P 0 u l tr  r. 

See. 

Pullets. 

Green  Geefe 

Rabbits 

Fowls 

Ducklings 

Leverets 

Chickens 

Turkey  Poults 

^ \.«X  X ' - ; c. 

J ' V ' *1  ’ l i y 

ROOT'S , 
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Early  Potatoes  Balm 
Carrots  Mint 

Turnips  Purflane 

Radifhes  Fennel 


Early  Cabbages  Lettuces 
Crefles 
Muftard 


Cauliflowers 

Artichokes 

Spinage 

Parfley 

Sorrel 


Pears 

Apples 

Strawberries 

Cherries 


Savory 

All  other  fweet 
Herbs 
Peas 
Beans 

Kidney- Beans 
Afparagus 
All  forts  of  fmallTragopogon 
Sallad  Herbs  Cucumbers,  &c. 
Thyme 

FRUIT. 

And  Melons 
With  Green 
Apricots 


Gooleberries 
And  Currants 
for  Tarts 


JUNE. 

MEAT. 


Beef 

Veal 

Buck-Venifon 

Mutton 

P 

Lamb 

0 UL  TR  r. 

&c. 

Fowls 

Ducklings 

Wheat-Ears 

Pullets 

Turkey  Poults 

Leverets 

Chickens 

Plovers 

Rabbits 

Green  Geefe 

% 

FISH ; 

Trout. 

1 

Salmon 

Herrings 

Carp 

Soles 

Smelts 

Tench 

Turbot 

Lobfters 

Pike 

Mullets 

Craw-fiih 

Eels 

Mackarel 

Prawns 

B b 4 

ROO  TSs 
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ROOTS,  &c. 


Carrots 

Afparagus 

Rape 

Turnips 

Kidney-Beans 

Creffes 

Potatoes 

Artichokes 

All  other  fmall 

Parfnips 

Cucumbers 

Sallading 

Radifhes 

Lettuce 

Thyme 

Onions 

Spinage 

All  forts  of  Pot- 

Beans 

Parflev 

Herbs 

Peas 

Purflane 

- 

F R UIT. 

Cherries 

Apricots 

Nedtarines 

Strawberries 

Apples 

Grapes 

Goofeberries 

Pears 

Melons 

Currants 

Some  Peaches 

Pine  Apples 

Mafculine 

JULY. 

M EAT. 

Beef 

Veal 

Buck  Yenifon 

Mutton 

Lamb 

POULTRY, 

&c. 

Pullets 

Ducklings 

Pheafants 

Fowls 

Turkey  Poults 

Wheat- Ears 

Chickens 

Ducks 

Plovers 

Pigeons 

Young  Par- 

Leverets 

Green  Geefe 

tridges 
FISH . 

Rabbits 

Herrings 

Skate 

Haddocks 

Soles 

Thornback 

Mullets 

Plaice 

Salmon 

Mackarel 

Flounders 

Carp 

Tench 

Tench 
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Tench 

Eels 

Prawns 

Pike 

Lobfters 

Craw-fifh 

ROOTS,  &c. 

Carrots 

Cabbages 

All  forts  of  fmall 

Turnips 

Sprouts 

Sallad  Herbs 

Potatoes 

Artichokes 

Mint 

Radi  flies 

Celery 

Balm 

Onions 

Endive 

Thyme 

Garlick 

Finocha 

All  other  Pot- 

Pvocombole 

Chervil 

Herbs 

Scorzonera 

Sorrel 

Peas 

Salfifie 

Purflane 

Beans 

Mu  fh  rooms 

Lettuce 

Kidney  Beans 

Cauliflowers 

CrefTes 

* • 

FRUIT. 

Pears 

Nedtarines 

Strawberries 

Apples 

Plums 

Rafberries 

Cherries 

A*pricots 

Melons 

Peaches 

Goofeberries 

Pine  Apples 

A U G u s 

MEAT. 

T* 

Beef 

Veal 

Buck  Venifon 

Mutton 

Lamb 

I 

' 0 U L T R T,  &c. 

Pullets 

Ducklings 

Pheafants 

Fowls 

Leverets 

Wild  Ducks 

Chickens 

Rabbits 

Wheat-Ears 

Green  Geefe 

Pieeons 

Plovers 

Turkey  Poults 

FISH. 
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FISH. 


Cod 

Mullets 

Eels 

Haddock 

Mackarel 

Lobfters 

Flounders 

■Herrings. 

Craw-fifli 

Plaice 

Pike 

Prawns 

Skate 

Carp 

Oyfters 

Thorn  back 

ROOTS,  See. 

Carrots 

Beans 

Pinocha 

Turnips 

Kidney- Beans 

Parfley 

Potatoes 

Mu  fh  rooms 

Lettuce 

Rad  iflies 

Artichokes 

All  forts  of  fmall 

Onions 

Cabbages 

Sallads 

Garlick 

Cauliflowers 

Thyme 

Shalots 

Sprouts 

Savory 

Scorzonera 

Beets 

Marjorum 

Sal  fi  fie 

Celery 

All  forts  of  fweet 

Peas 

Endive 

Herbs 

Peaches 

-FRUIT. 

Pears 

Strawberries 

Nedtarines 

Grapes 

Goofeberries 

Plums 

Figs 

Currants 

Cherries 

Filberts 

Melons 

Apples 

Mulberries 

Pine  Apples 

S E 

P T E M B 

. E R. 

Beef 

MEAT. 

Mutton 

Pork 

Veal 

Lamb 

Buck  Venifon 

P 

0 U L T R T,  Sec. 

Geele 

Pullets 

Chickens 

Veal 

Fowls 

Ducks 

Teals 
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Teals 

Flares 

Pheafants. 

Pigeons 

Rabbits 

Partridges 

Larks 

Cod 

FISH. 

Skate 

Tench 

Haddock 

Soles 

Pike 

Flounders 

Smelts 

Lobfters 

Plaice 

Salmon 

Oy  fliers 

Thornbacks 

Carp 

ROOTS,  See. 

Carrots 

Kidney- Beans 

Finocha 

Turnips 

Muihrooms 

Lettuce,  and  all 

Potatoes 

Artichokes 

forts  of  fmall 

Shafts 

Cabbages 

Sallads 

Onions 

Sprouts 

Chervil 

Leeks 

Cauliflowers 

Sorrel 

Garlick 

Cardoons 

Beets 

Scorzonera 

Endive 

Thyme,  and  all 

Sal  fi  fie 

Celery 

forts  of  foup 

Peas 

Parfiey 

herbs 

Beans 

FRUIT. 

Peaches 

Filberts 

Currants 

Plums 

Hazel  Nuts 

Morel  lb  Cher- 

Apples 

Medlars 

ries 

Pears 

Quinces 

Melons 

Grapes 

Lazaroles 

Pine  Apples 

Walnuts 

0 C T O B ] 

E R. 

Beef 

M E A T. 
Lamb 

Pork 

Mutton 

Veal 

Doe  Venifon 

• 

PQVLTRT, 
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O V L T R T,  &c. 


Rabbits 

Wild  Ducks 

Teals 

Widgeons 

Woodcocks 

Snipes 


Larks 

Dotterels 

Hares 

Pheafants 

Partridges 


jSo- 

P 

Geefe 

Torkies 

Pigeons 

Pullets 

Fowls 

Chickens 


Dorees 

Holobert 

Bearbet 

Smelts 

Brills 


Cabbages 

Sprouts 

Cauliflowers 

Artichokes 

Carrots 

Parfnips 

Turnips 

Potatoes 

Skit  rets 

Saliifie 


Peaches 

Grapes 

Kgs 

Medlars 

Services 


FISH. 

Gudgeons 

Pike 

Carp 

Tench 

Perch 


Salmon  Trout 

Lobfters 

Cockles 

Mufcles 

Gyfters 


ROOFS,  See. 


Scorzonera 

Chard  beets 

Leeks 

Corn  Sallad 

Shalots 

Lettuce 

Garlick 

All  forts  of 

Rocombole 

'young  Sallad 

Celery 

Thyme 

Endive 

Savory 

Cardoons 

All  forts  of  Pot- 

Chervil 

herbs 

Finocha 

' 

FRUIT. 

Quinces  Filberts 

Black  and  white  Hazel  Nuts 
Bullace  Pears 

Walnuts  Apples 


NO  VE.M- 
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N 

O V E M B 

M E A T. 

E R. 

Beef 

Veal 

Doe  Venifon 

Mutton 

Houfe  Lamb 

P 0 U L T R 

r. 

Geefe 

Wild  Ducks 

Dotterels 

Turkies 

Teals 

Hares 

Fowl 

Widgeons 

Rabbits 

Chickens 

Woodcocks 

Partridges 

Pullets 

Snipes 

Pheafants 

Pigeons 

Larks 

FISH . 

Gurnets 

Salmon  Trout 

Gudgeons. 

Dorees 

Smelts 

Xobfters 

Holoberts 

Carp . 
Pike  • 

Dyfters 

Bearbet 

Cockles 

Salmon 

Tench 

Mufcles 

Carrots 

T urnips 

Parfnips 

Potatoes- 

Skirret 

Salfihe 

Scorzonera 

Onions 

Leeks 

Shalot 

Rocombole 


ROOTS,  &c. 


'Jerufalem  Arti~ 
chokes 
Cabbages' 
Cauliflowers 
Savoys 
Sprouts 
Coleworts 
Spinage 
Chardbeets 
Cardcons 
Parfley 


CrefTes 
Endive 
Chervil 
Lettuces 
All  forts  of 
fmall  fallad 
Herbs 

Thyme,  and 
all  other  Pot- 
Herbs 


F R U IT. 


3®  2 
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F R U I T. 
Cheftnuts  Medlars 

Hazel  Nuts  Services 

W alnuts  Grapes 


D 

E C E M B 

MEAT. 

E R. 

Beef 

Veal 

Pork 

Mutton 

Houfe-Lamb 

Doe  Venifon 

*•  ' 

F IS  H. 

Turbot 

Smelts 

Gudgeons 

Gurnets 

Cod 

Eels 

Sturgeon 

Codlings 

Cockles 

Dorees 

Soles 

Mufcles 

Holoberts 

Carp 

Oyfters 

Bearbet 

p o u l r r r. 

&c. 

Geefe 

Chickens 

Wild  Ducks 

Turkies 

Hares 

Teals 

Pullets 

Rabbits 

Widgeons 

Pigeons 

W oodcocks 

Dotterels 

Capons 

Snipes 

Partridges 

Fowls 

Larks 

Pheafants 

ROOFS,  See. 

Cabbages 

Potatoes 

Garlick 

Savoys 

Skirrets 

Rocombole 

Brocoli,  purple  Scorzonera 

Celery 

and  white 

Salfifie 

Endive 

Carrots 

Lpeks 

Beets 

Parfnips 

Onions 

Spinage 

Turnips 

Shalots 

Parfley 

Lettuces 

Pears 

Apples 

Bullace 
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Lettuces  Cardoons  Thyme 

Creffes  Forced  Afpara-  All  forts  of  pot- 

Ali  forts  of  gus  herbs 

fmall  Sallad 

FRUIT. 

Services  Hazel  Nuts 

Cheftnuts  Grapes 

Walnuts 


Directions  for  a Grand  Table. 

JANUARY  being  a month  when  entertain- 
ments are  mo  ft  ufed,  and  moft  wanted, 
from  that  motive  I have  drawn  my  dinner  at 
that  feafon  of  the  year,  and  hope  it  will  be  of 
fervice  to  my  worthy  friends ; not  that  I have 
the  leaft  pretenfion  to  confine  any  Lady  to  fuch 
a particular  number  of  diffies,  but  to  choofe  out 
of  them  what  number  they  pleafe ; being  all  in 
feafon,  and  moft  of  them  to  be  got  without 
much  difficulty  ; as  I from  long  experience  can 
tell  what  a troublefome  talk  it  is  to  make  a bill 
of  fare  to  be  in  propriety,  and  not  to  have  two 
things  of  the  fame  kind  ; and  being  defirous  of 
rendering  it  eafy  for  the  future,  have  made  it 
my  ftudy  to  fet  out  the  dinner  in  as  elagant  a 
manner  as  lies  in  my  power,  and  in  the  modem 
tafte ; but  finding  I could  not  exprefs  myfelf  to 
\ be  underftood  by  young  houfekeepers,  in  placing 
the  diffies  upon  the  table,  obliged  me  to  have 
two  copper-plates  ; as  I am  very  unwilling  to 
leave  even  the  weakeft  capacity  in  the  dark, 
being  my  greateft  ftudy  to  render  my  whole 
3 work 


Apples 

Pears 

Medlars 
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Work  both  plain  and  eafy.  As  to  French  cooks, 
and  old  ex  perienced  houfe-keepers,  they  have  no 
occafion  for  my  affiftance,  it  is  not  from  them 
I look  for  any  applaufe.  I have  not  engraved  a 
copper-plate  for  a third  courfe,  or  a cold  colla- 
tion, for  that  generally  con  lifts  of  things  extra- 
vagant y but  I have  endeavoured  to  fet  out  a 
deffert  of  fweetmeats,  which  the  induftrious 
houfe- keeper  may  lay  up  in  fumrner  at  a fmall 
expence,  and  when  added  to  what  little  fruit  is 
then  in  feafon,  will  make  a pretty  appearance 
after  the  cloth  is  drawn,  and  be  entertaining  to 
the  company.  Before  you  draw  your  cloth,  have 
all  your  fweetmeats  and  fruit  difhed  up  in  china 
difhes  or  fruit  bafkets  ; and  as  many  difhes  as 
you  have  in  one  courfe,  fo  many  bafkets  or 
plates  your  deffert  muft  have  ; and  as  my  bill  of 
fare  is  twenty-five  in  each  courfe,  fo  muft  your 
deffert  be  of  the  fame  number,  and  fet  out  in 
the  fame  manner,  and  as  ice  is  very  often  plen- 
tiful at  that  time,  it  will  be  eafy  to  make  five 
different  ices  for  the  middle,  either  to  be  ferved 
upon  a frame  or  w ithout,  with  four  plates  of 
dried  fruit  round  them ; apricots,  green  gages, 
grapes,  and  pears — the  four  outward  corners, 
piftacho  nuts,  prunelloes,  oranges,  and  olives — 
the  four  fquares,  nonpareils,  pears,  walnuts, 
and  filberts— the  two  in  the  centre,  betwixt  the 
top  and  bottom,  cheftnuts,  and  Portugal  plums 
for  fix  long  difhes,  pine  apples,  French  plums 
and  the  four  brandy  fruits,  which  are  peaches, 
nectarines,  apricots,  and  cherries. 
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USEFUL 

FAMILY  RECEIPTS. 


To  make  a bitter  Stomach  Tincture  equal  to 

Stoughton  s Drops • 

Two  ounces  of  Gentian  Root  thinly  diced,  one  ounce  of  the  bed 
Peruvian  Bark  grofsly  powdered,  one  ounce  of  dried  Seville  Orange 
Peel,  broke  into  fmall  bits,  and  one  ounce  of  the  lefifer  Cardamom 
Seeds  well  bruifed  in  a mortar  and  freed  from  the  hulks ; put  ail  thefe 
in  a wide-mouthed  bottle,  to  which  add  two  pints  and  an  half  of  the 
bell  Brandy  ; let  the  whole  infufe  for  three  days  in  the  warm  corner  of 
a kitchen  chimney,  (baking  the  bottle  two  or  three  times  a day> — then 
drain  ofF  the  Tindhire  through  a filtering  paper  for  ufe.  A table- 
fpoonful,  mixed  with  twice  the  quantity  of  water,  may  be  taken  twice 
a day,  on  an  empty  ftomach,  viz.  about  eleven  o’clock  in  the  fore- 
noon, and  at  going  to  bed. 

For  an  ASTHMA, 

Take  half  a pound  of  good  Figs,  and  half  an  ounce  of  Flour  of 
Brimftone,  fplit  each  Fig  with  a knife,  and  put  therein  a layer  of  the 
Brimftone  do  as  to  ufe  the  whole  equally  : place  thefe  Figs  in  a glazed 
earthen  veffel,  and  pour  on  Brandy  fufficient  to  cover  them — tie  a 
piece  of  leather  over,  and  let  it  remain  twenty-four  hours,  then,  take 
one  of  the  Figs  night  and  morning  until  the  whole  are  cbhfumed. 

For  a regular  AGUE, 

Firft,  Take  half  a drachm  of  powdered  Ipecacuanha  in  a tea-cup 
of  water  for  a Vomit,  providing  plenty  of  warm  Chamomile  Tea  to 
drink  during  its  operation. — Then  put  into  a phial  two  drachms  of 
Peruvian  Bark  finely  powdered,  and  add  to  it  twenty  drops  of  Balfam 
of  Sulphter,  half  an  ounce  of  Syrup  of  Poppies,  and  two  ounces  of 
Surfeit  Water  ; (hake  all  well  together,  and  take  one  half  of  this  mix- 
ture three  hours  after  the  hot  Fit,  and  the  remaining  half  three  hours 
afterwards. — N.  B.  Avoid  the  ufe  of  Milk  and  Vegetables  for  three 
days  before,  and  as  many  after  the  ufe  of  thefe  medicines. 

For  a CONSUMPTION. 

Beat  np  well  the  Yolk  of  a New-laid  Egg,  with  three  large  fpoon- 
fuls  of  Rofe  Water,  to  which  add  half  a pint  of  Milk  warm  from  the 
Cow,  and  three  fpoonfuls  of  Syrup  of  Capillaire,  with  fome  Nutmeg 
grated  over  it,  to  fuit  yopr  palate.  This  quantity  (hould  be  drank 
every  morning,  an  hour  before  breakfaft,  for  a month,  during  which 
time  all  Spirituous  Liquors  ihould  be  carefully  avoided, 
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An  excellent  Remedy  for  the  White  Swelling,  and  other  in- 
dolent Tumours,  as  alfo  for  Rheumatic  Pains,  Sprains, 
or  Burns. 

One  pound  and  an  half  of  Beef  Marrow  (freed  from  the  filaments 
and  bone  fplinters)  fbould  be  put  into  an  earthen  veffel,  and  covered 
with  Spring  Water,  which  water  mull  be  changed  twice  everyday  for 
ten  days,  then  drain  off  the  water,  and  put  to  the  Marrow  a pint  of 
R.ed  E.ofe  Water,  after  twenty-four  hours  remove  the  Rofe  Water, 
and  put  the  Marrow  on  a coarfe  cloth  or  hair  fieve  that  the  water  may 
be  completely  drained  from  it ; then  take  one  ounce  of  Gum  Benja- 
min, one  ounce  of  Thorax,  one  ounce  of  Florentine  Orrice,  half  an 
ounce  of  Cinnamon,  one  quarter  of  an  ounce  of  Cloves,  and  as  much 
Nutmeg;  reduce  thefe  into  a fine  powder,  and  let  the  whole  be  very 
well  mixed  with  the  Marrow,  which  mull  now  be  put  into  a pewter 
veil'd,  fo  well  clofed,  that  nothing  may  evaporate;  fufpend  this  veffel 
in  a copper  of  boiling  water  for  three  hours,  taking  care  that  the  boiL 
ing  water  be  always  fufficient  to  cover  the  pewter  veffel,  after  which 
ffrain  the  Marrow  through  a fine  Muilin  into  fmall  pots  for  ufe,  when 
quite  cold  the  pots  may  be  covered  with  doubled  writing  paper,  and 
placed  in  a dry  clofet.-— This  is  the  real  Pomade  Divine. 

To  remove  hard  Lumps  from  Women’s  Breasts.  . 

Take  an  equal  quantity  of  the  leaves  of  Pved  Sage,  Wormwood, 
Chamomile,  and  Southernwood,  let  there  be  as  much  as  a quart  of 
Ballad  Oil  will  cover  ; to  which  add  three  ounces  of  Loaf  Sugar  pow- 
dered, and  let  the  whole  {land  feven  days ; then  fet  it  in  the  Sun  for 
fourteen  days,  obferving  to  Fir  the  whole  well  every  day ; ft  rain  off 
the  oil  from  thefe  herbs,  and  replace  them  by  an  equal  quantity  of  the 
Tops  of  Lavender,  and  the  Buds  of  Scarlet  Rofes  cleared  from  the 
white  parts,  as  much  as  the  oil  will  cover ; after  thefe  have  infufed  two 
days,  Ft  the  veffel  over  a flow  fire,  and  let  it  fimmer  for  two  hours; 
ftrain  off  the  oil,  and  add  .the  quarter  of  a pint  of  french  Brandy-— 
fhake  them  well  together  and  bottle  the  fame  for  ufe,  which  muft  be 
by  lightly  rubbing  in  with  a foft  hand  before  the  fire,  afterwards 
putting  a Hare  Skin  over  the  Bread.- — This  is  a good  remedy  for  the 
riles,  by  dipping  a fine  rag  into  the  Oil,  and  applying  the  fame  to  the 
difeafed  part. 

Tor  a Humour  in  the  Face. 

Make  a ftrcng  Tea  with  the  dried  leaves  of  Wood  Betony,  and 
drink  a large  tea-cup  full  every  morning,  two  hours  before  breakfaff. 
In  the  Spring  and  Summer,  when  the  leaves  are  full  of  juice,  one 
table  fpoonful  of  it  may  be  taken  inftead  of  the  Tea  from  the  dried 
leaves ; and  a gentle  Purge  of  Cream  of  Tartar  fhould  be  taken  once 
a fortnight. 
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